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ABSTRACT : 

OBJECTIVES OF PROJECT : The Broward County Home Economics Curriculum Development 

Project was designed to test an innovative program in grades nine and ten which^ 
would: (l) Achieve the broad home economics objectives , (2) Improve the student. - 
and faculties' attitudes toward home economics, (3) Assist students in the ^develop- 
ment of critical thinking and independent study habits, (4) Develop proficiency 
in the skills needed for food preparation and clothing construction, (5) Promote 
carry-over of home economics learning from the classroom into the home, and 
(6) Create more interest in and understanding of the concepts of homemaking. 

The 'study spanned a three-year period in one high school and five junior high * 
schools. 



t? V i\m t 'N r < 3 /RprDMMFi'lDATTON { ? 5 Nine variables were tested in the research phase of the 
f ro 3 P ect . AeTesult s ^fewed significant gains for the experimental group m attitude 
toward home economics and skill development in food preparation and clothing con- 
struction. The results approached significance in knowledge of foods and clothing. 
There was no significant difference in habits of study, general knowledge, eve op 
ment of' critical thinking, or carry-over of home economics into the home. 



The results of this study indicate that eye-hand coordination . needs to begin at an 
early age: that a skill development course in cooking and sewing should be given, 
at the junior high school level; that the high school program should offer training 
in occupations which use these skills; that the high school program should offer a full 
year in human development which includes the marriage, relationship , child development, 
and management of resources, and that the aesthetic side of homemaking is very 
important and students should be encouraged to be more creative in the home. 



The study implies that skill development should be emphasized in the beginning 
course- of home economics, and conceptual development should be emphasized in e 
high school courses. The physical facilities for the high school were designed 
to remove the cooking and sewing image from the home economics department at the 
high school level. Curriculum for each of the home economics areas was especially 
designed to meet the needs of students -and-'-fit^he-d^ign-vrf Hdre-faci-litiresv- - 
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SUMMARY 



The Broward County Home Economics Curriculum Development Project was 
designed to test an innovative program in grades nine and ten which would: 

1. Achieve the broad home economics objectives. 

2. Improve the students’ and faculties’ attitudes toward 
home economics • 

3. Assist students in the development of critical thinking 
and independent study habits. 

4. Develop proficiency in the skills needed for food prepa- 
ration and clothing construction. 

5. Promote carry-over of home economics learning from the 
classroom into the home. 

6. Create more interest in and understanding of the concepts 
of homemaking. 

The study spanned a three— year period in one high school and five 
junior high schools. 

TU ue variables were tested in the research phase of the project. 

The results showed significant gains for the experimental group in autl 
tude toward home economics and skill development in food preparation and 
clothing construction. The results approached significance in knowledge 
of foods and clothing. There was no significant difference in habits of 
study, general knowledge, development of critical thinking, or carry-over 
of home economics into the home. 

The study implies that skill development should be emphasized in the 
beginning course of home economics, and conceptual development should be 
emphasized in the high school courses. The physical facility for the 
high school was designed to remove the cooking and sewing image from the 
home economics department at the high school level. 

The tests are included in the Appendix, and teachers are invited to 
test their own students. 
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INTRODUCTION 



Home economics in the schools of Florida has two major objectives - 

1. Preparation of youth for the occupation of homemaking. 

2. Preparation of youth for occupations for gainful employ- 
ment which utilize home economics knowledge and skills . 

Society still relies in the foreseeable future on the family to 
provide the proper environment for the care and nurture of the young, 
for the development of basic values and attitudes, and for the provision 
of experiences in human relationships. Home economics is the , o nly_ dis- 
cipline which is concerned solely with the family . It would seem that 
education for homemaking and family living would be even more important 
today than in the past. The breakdown of family unity, the restless 
search of youth for identity, the continuing crises of racial confronta- 
tions, and the changing roles of men and women point to the paramount 
importance for boys and girls to understand the implications of family 
life. 



Yet we have seen the importance of home economics questioned and 
even downgraded. Nationally the homemaking phase of home economics was 
almost eliminated from federal funding in the Vocational Act of 1963 and 
finally justified only as Homemaking and Consumer Education in the Voca- 
tional Act of 1968. 

During ti < 1969-70 session the Florida Legislature seriously con- 
sidered eliminating the homemaking phase of home economics as part of 
vocational education. In effect, the national and state legislative 
bodies were saying, M Homemaking is not an occupation, and it is not im- 
portant enough to be funded as vocational education. 

Although the multitude of present societal problems indicate a need 
for greater emphasis in the home economics area, the year 1971 will see 
the end of the state requirement in Florida for each girl to complete one 
school year or its equivalent in the study of home economics. 

Home economists in the field of education have been aware of the need 
to change the traditional program in home economics in the school curricu- 
lum. Many are evolving new programs to make home economics more relevant 
to the present needs of the student. 

Home economic teachers are recognizing the obligations to prepare 
each student for the world of work, whether it be homemaking, a job outside 
the home, or a combination of both. They are preparing students for the 
dual role which some men but almost all women will have to assume as home- 
maker and wage earner. 

The Broward Home Economics Curriculum Development Project was funded 
by the Home Economics Section, Division of Vocational, Technical, and Adult 
Education of the State Department of Education in Florida. It was part of 
an effort to test different types of home economics programs which might 
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better meet the needs of the students in home economics. 

The project originated with Mrs. Mary F. Ray, Supervisor of Home 
Economics in the Broward County Schools, Fort Lauderdale, Florida. The 
testing program was designed and administered by Mrs. Janice Smith, Re- 
search Department, Broward County S_ ools. 



CONCERNS OF THE PROJECT 



Broward County is a large school system encompassing, in 19/1, 
twelve high schools, five middle schools, fifteen junior high schools, 
and employing 107 home economics teachers. 

In order to fulfill the state requirement for a year of home eco- 
nomics, most ninth-grade girls have been scheduled into Home Economics I 
This has been a comprehensive course, composed of eight to ten weess of 
clothing and textiles, eight to ten weeks of food and nutrition, eight 
to ten weeks of family relations, and five to six weeks of housing. 



The first concern of the supervisor centered around this course. 
Students seem to vary widely in interests, aptitudes, and psychomotor 
development. Many oi the students have had very little experience m 
handling either food or fabrics. The eight to ten weeks in these two 
areas of instruction, of which perhaps only five to six weeks were 
actually spent in skill development, seemed too short to develop enoug 
skill for judgment as to ability or liking for home economics. Indeed, 
sometimes it seemed the students learned just enough for frustration 
and not enough for proficiency. These two areas are also the most likely 
tc lead to gainful employment upon graduation from high sc oo 



Teachers have said the students want only to cook and saw. If the 
students were given a choice between a year of skill development in 
cooking and sewing or the conventional four-area comprehensive course, 
which would they choose? Suppose they had to agree to take another 
home economics course in the tenth grade to satisfy the state require- 
ment. for a comprehensive course. Would they still choose the sxill 
development course? 



The second concern of the supervisor centered around the high school 
program. This" program "consisted of semester courses in six areas of home 
economics: Food and Nutrition, Clothing and. Textiles, Housing and Home 

Furnishing, Family Relations, Management and Family Economics , and Chil 
Development. This was a strong program, and yet the students did not 
leave high school with a saleable skill. If a student were particularly 
interested in any one area, there was no opportunity to engage m depth 
study. Child Development was the most popular course, followed closely 
by Food and Nutrition, then Clothing and Textiles, and Housing and Home 
Furnishing. Family Relations and Management and Family Economics were 
far behind the leaders in popularity. 



Could enough proficiency in the skills of cooking and sewing be de- 
veloped in the ninth grade so that conceptual development could be stressed 
in the tenth grade? Could the students proceed on their own at home m 
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further 

spending 



skill development, thus freeing the highly-trained teacher 
valuable time merely supervising laboratory procedures. 



from 



As a result of 
ninth grade, would 
home economics? 



a highly -specialized skill development course in th 
students show greater awareness of the importance of 



Home economics laboratories in both junior and senior high schools 
as now concaived say plainly, "Cooking and sewing taught ^re.Wha 
courses could be developed for the tenth grade and aoove in facilities 
without the conventional six-unit kitchens and the , ine of sewing ma- 
chines? How popular would these courses be with the students. 



The third c once rn centered around the carry-over of home economics 
learning from the classroom to the home. Parents do not always see the 
value of home economics courses for their children. The carry-o e 
learning from the class to the home may not be evident immediately- Does 
a student assume more home responsibilities as a result of taking home 
economics in school? Is one program better than another in promoting 
such carry-over? 

The fourth concern was with the attitude toward home economics by 
administrators, faculties, and students. Home economics teachers have 
lone felt the injustice of the low status of home economics m some 
schools. Could a program be devised which woui'’ Increase the acceptance 
of home economics as a worthy and valuable course oy administrators, 
faculties, and students? 



PURPOSE OF THE PROJECT 

The Broward County Home Economics Curriculum Development Project 
was designed to test an innovative program in grades nine and ten which 

would: 

1. Achieve the broad home economics objectives. 

2. Improve the students* and faculties' attitudes toward home 
economics • 

3. Assist students in the development of critical thinking 
and independent study habits. 

4. Develop proficiency in the skills needed for food prepara- 
tion and clothing construction* 

5. Promote the carry-over of home economics learning from 
the classroom into the home. 

6. Create more interest in and understanding of the concepts 
of homemaking . 
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DESIGN OF THE PROJECT 



Hollywood Hills High School and the five feeder junior high schools, 
McNicol, Olsen, Rogers, Attucks, and Driftwood, were chosen as the experi- 
mental schools* The plans for the new Hollywood Hills High School were 
still in the formulative stage. The supervisor cooperated with the 
Division of Plant Planning to design a home economics department with no 
unit kitchens or line of sewing machines (Figure 1) . It must be noted 
that because of financial considerations, the original design was greatly 
modified. The department as finally constructed was not large enough for 
the number of students who wished to elect home economics. Consequently, 
it was never used as originally intended. The school was constructed in 
1967-68 and opened in September, 1968. 

The project was divided into three phases (Figure 2). 

Phase 1 . 

Objective (1): To develop a feasible and educationally-sound pilot 

program in home economics to be offered at the ninth-grade level* 

Objective (2): To develop and test instruments in the pilot program* 

To fulfill these objectives, all girls who would enter the ninth 
grade in the 1967-68 school year in the five feeder junior high 
schools and who would subsequently attend Hollywood Hills High 
School were given two alternatives. They could choose a skill de- 
velopment course with a semester each of food preparation and 
clothing construction, or the comprehensive home economics course 
covering four instructional areas as previously described. 

On this basis of choice, the experimental and control groups 
were divided. 

Experimental Group : Those students choosing the skill develop- 

ment course. They agreed to take another home economics course 
at Hollywood Hills High School. 

Control Group : Those students who chose Home Economics I. The 

election of another home economics course in Hollywood Hills 
High School was not required. 

Sub-control Group : Those students who were not given a choice 

because they would attend one of three other high schools. 

They all took Home Economics I. 

The junior high school teachers involved in the experiment were 
employed during the summer of 1957 to write the outlines for the 
skill development courses.* During the school year the teachers, 
with the help of Mrs • Mary Ray and Mrs. Janice Smith, developed and 
tested the following measures of home economics achievement in a 



*See Appendix for course outlines, pages 86-145* 
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Figure 2 

Design of Project and Tests Administered 



pilot study: 

1. A survey of attitudes toward home economics. 

2. A test to assess habits of study. 

3. A checklist by parents on acceptance of home 
responsibilities • 

4. Test of factual knowledge for generalized home 

economics . 

5. Semester tests for specific course concent 

6. A film to test food techniques. 

7. Transparencies to test sewing techniques 

8. A test for critical thinking. 

9. Observations in the classroom for student: ^ares — 

Phase 2 . 

Objective (1): To test the program developed the pravaous ysar 

for the five junior high schools. 

Objective (2): To develop a new program for the tenth grade at 

Hollywood Hills High School. 

Objective (1). In the five feeder junior high schools, the 
ninth-grade students for the school year 1968-69 were again divided 
according to choice into the experimental group, the control group, 
and the sub-control group, as previously described under Phase 1. 
The measures developed and tested in Phase 1 were administered as 
pre- and posttests in Phase 2. 

Objective (2). Although Hollywood Hills High School opened 
its doors to the new facility in September, 1968, the school was 
not completed at the time of opening. It was November before the 
classes could operate in an acceptable manner. It was the end of 
the school year 1969 before all equipment was delivered and in- 
stalled . 

Three new home economics courses were offered at the high 
school level: Creative Art in the Home, Human Development, and 

Family Economics. Each of these courses was a year in length, com- 
prehensive in scope, and based on a different concept of homemaking 
appealing to different types of students. A description of the 
courses will be given later. 

Phase 3 . 

Objective: To test the program developed the previous year for 
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Hollywood Hills High School. 

In the school year 1969-70 the testing program in the five 
feeder junior high schools was dropped. The program at Hollywood 
Hills High School was continued and tested as planned. 

At the end of the tenth year the following measures were ad- 
ministered to both the experimental and control groups at Hollywood 
Rills High School: 



1. Questionnaire completed by parents on acceptance 
of home responsibilities. 

2. Case studies to evaluate development of critical 
thinking . 

3. Test on general knowledge in home economics. 

4. Survey on attitude toward home economics. 

Observations were made by graduate students using an adapta- 
tion of Honigman's Interaction Technique.* All of the analysis has 
not been completed at this time. 

LIMITATIONS OF THE PROJECT 

The original design of the project was greatly modified by many 
factors outside of the control of Mrs. Ray or Mrs. Smith. Some of these 
factors were modification of the original physical design of Hollywood 
Hills High School, the high turnover of teachers, the change in adminis 
tration at Hollywood Hills High School, the railure to complete Hollywood 
Hills High School by opening date, and the change in personnel in the 
Research Department. Funding of the project was delayed in the State 
Department of Education. This delayed funding prevented engaging the 
graduate students in time to complete the observations as planned. 

Broward County has a high percentage of transient students. This 
factor, added to the attrition rate from the beginning of the ninth grade 
to the end of the tenth grade, thereby reduced the number of students who 
completed both years of home economics. 

The course content for the new home economics program at Hollywood 
Hills High School was written by two teachers during the school year 
1967—68. One of the teachers left in June of 1968 and the other in June 
of 1969. Thus, the program was taught and tested by teachers who had 
not devised it. 

During the years 1968-70 the turnover of teachers at the high school 
was exceptionally high. In Creative Art in the Home, for instance, a 
highly— competent teacher left in January of 1969 and was replaced by an 



*Hon igman , F. Kl Multidimensional Analysis of Classroom Interaction (MACI) , 
(Villanova, Pa.: Villanova University Press, 1967). 
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inexperienced teacher who had just completed her student teaching. The 
following fall she was replaced by yet another teacher. Due to an auto- 
mobile accident, Lais teacher also had to be replaced in mid-term of 
1969^70 by a variety of substitute teachers. It was also necessary to 
change “che department head in the middle of 1969. It- is difficult to 
judge the effectiveness of a program under conditions which tend to lower 
teacher and student morale. 

As previously noted, when Hollywood Hills High School opened in 1968, 
there were no tables, chairs, sewing machines, or other equipment. The 
responsibilities of checking new equipment, teaching a new program, and 
training new teachers in an entirely different type of home economics 
program placed the department head in a difficult position. 

Mrs. Janice Smith, who designed and administered the nesting program 
during the first two years, was transferred to another division. Although 
she was replaced by highly-competent personnel, they were not familiar 
with the project and its objectives. 

Perhaps the most important limitation was the few students in the 
control group of the High School Program in Phase 2 and Phase 3. The 
tenth year is usually a crowded year for students because of the require- 
ments for graduation to be met in the academic areas. The testing program 
for the sub— control group (Figure 2) , those who elected home economics in 
the high schools other than Hollywood Hills High School, had to be dis- 
continued because of the few numbers. 

The control group in Hollywood Hills High School was very small com- 
pared to the experimental group (Figure 4) . This made it impossible to 
state categorically that the type of program chosen at Hollywood Hills 
High School affected the results in the other tests. 

Another limiting factor was the incomplete data on many students. 

Who can identify the effect absenteeism of some students has on the re- 
sults of testing? If they had been present, would the results have been 
different? 

In assessing the results of the program, it must always be kept in 
mind that this is what happened to this particular group of students 
under these specific conditions. 

The results of Phase 2 of the testing program in the junior high 
schools are given below as a partial answer to the concerns of the super- 
visor which were previously expressed. 



FIRST CONCERN — THE JUNIOR HIGH SCHOOL PROGRAM 

When given a free choice between the comprehensive course Home Eco- 
nomics I and the Skill Development course in food preparation and sewing, 
the students overwhelmingly chose the Skill Development course. This was 
true even though the students had to agree to take another year of home 
economics in the tenth grade. The parents concurred in this choice. 
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Figure 



Choices Betwet n Comprehensive Course and Skill Development Course 



1967-68 



1968-69 





Number 


Percent 


Number 


Percent 


Group I - Skill Development 


233 


70 


312 


64.1 


Group II — Home Economics I 


99 


30 


175 


35.9 


Sub-group II (no choice) 


442 


— 


547 





In a letter to the parents explaining the choice between Home Eco- 
nomics I and Skill Development, the parents were invited to call the 
supervisor if they had questions. Five parents responded to this invita- 
tion. The parents were most concerned about the second year of home 
economics in the tenth grade because they expected their daughters to go 
to college, and a home economics elective could not be afforded when 
college requirements had to be fulfilled - This seemed to be the main 
reason some of the students chose Home Economics X. It did not seem to 
be because they thought the comprehensive course was the more desirable. 

The results of the testing program are given in Figure 4. A more 
detailed table will be found in the Appendix. The tests used* and the 
results of the testing are briefly described under each variable. 

Variable 1 (Figure 4) , Survey of Attitudes Toward Home Economics 

This test consisted of 46 items designed to reveal the student's 
attitude toward home economics and what she expected to do and learn 
from home economics per se. The test was devised by Mrs. Janice Smith 
with the help of Mrs. Mary Ray. It was administered to all girls at the 
end of the eighth grade after the choice had been made between Skill De- 
velopment or Home Economics X. It was administered again at the comple- 
tion of home economics in the ninth grade. Using the pretest as a 
covariate, the experimental group (those who chose the Skill Development 
course) scored significantly higher than the control group (those who 
chose Home Economics I) . 

Variable 2 (Figure 4) , Habits of Study 

This test, based on Brown's Survey of Study Habits ,** consisted of 
122 items designed to reveal the attitude of the student toward school 
and study, plus 7 items concerning expectations of self and parents in 
the world of work. It was administered along with the Survey of Attit udes 
Toward Home Economics at the end of the eighth grade and again at the 
completion of the ninth grade. After controlling for pretest differences. 



*Copies of all tests will be found in the Appendix. 



**Brown, William F. and Holtzman, Wayne H. Survey of Study Habits and 
Attitudes , (New York: The Psychological Corporation, 1956). 
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Difference Between Experimental and 

Control Group Posttest Scores on Nine Home Economics Variables - 1968-69 
(All Means Adjusted for One Covariate Premeasure) 



the result approached the conventional .05 level of statistical signifi- 
cance. The difference favored the control group. 

Variable 3 (Figure 4) , Parent Questionnaire 

A checklist was developed for parents to survey the acceptance of 
home responsibilities by students in the program. It consisted of 32 
items concerning care of the home, meal planning and preparation, per- 
sonal and family clothing care, child care, and clothing selection. 
Although both groups showed increased acceptance of home responsibilities, 
there was no significant difference between the groups. 

Variable 4 (Figure 4) , General Knowledge of Home Economics 

This test was devised by Mrs. Smith and Mrs. Ray from questions 
suggested by the teachers who were involved in the study. It was admin- 
istered at the beginning and the end of the ninth grade. It consisted 
of 74 true and false questions and 35 multiple— choice questions. It 
covered the areas of food preparation, nutrition, clothing construction, 
clothing selection, interior design, home management, and consumer edu- 
cation. After controlling for pretest differences, no significant 
difference was found between the groups in general knowledge of home 
economics . 

Variable 5 (Figure 4) , Food Semester Test 

This was a test for specific knowledge in food preparation and 
nutrition. It was administered at the beginning and at the end of the 
semester in which the area was studied. The test was written by the 
teachers involved in the study with the assistance of Mrs . Smith and 
Mrs. Ray. It consisted of 40 true and false items, 30 multiple— choice 
items, and 82 matching items. The experimental group had higher adjusted 
means scores. These results approached, but did not reach, statistical 
significance . 

Variable 6 (Figure 4) , Food Preparation Technique 

A test was devised to measure skill development in the foods area 
more objectively than the usual subjective evaluation by the teacher. 

A movie was made using two home economics teachers. Right ways and 
wrong ways of food preparation were demonstrated. The students were 
given a choice to mark. The test was administered at the beginning and 
the end of the ninth grade. Using the pretest as a covariate, the ex- 
perimental group scored significantly higher than the control group. 



Variable 7 (Figure 4) , Clothing Semester Test 

As in the foods area, this test was written by the teachers and 
administered at the beginning and the end of the nin~h year. It con- 
sisted of 30 true and false items and 30 multiple-choice items. It 
covered clothing selection as well as clothing construction. Using the 
pretest as a covaziate, the experimental group scored higher, and the 
results approached, but did not reach, statistical significance. 

13 

O 

ERIC 



18 



Variable 8 (Figure 4) , Sewing Techniques 



Transparencies were developed showing right and wrong ways of 
clothing construction. Test results showed that the experimental group 
seemed to develop more skill in clothing development than the control 
group. Differences on the tests based upon the transparencies were 
highly significant- 

Variable 9 (Figure 4), Critical Thinking 

A test in story problem form was devised to evaluate the develop- 
ment of critical-thinking and problem-solving ability. Because of 
possible reading disabilities, the teachers were instructed to read the 
somewhat lengthy stories aloud. The students marked the best solution. 
Five items were included, one in each of the five areas of home econom- 
ics. The control group scored higher in the development of critical 
thinking and problem solving than the experimental group. This differ- 
ence approached statistical significance. 

SECOND CONCERN: THE HIGH SCHOOL PROGRAM 

One of the purposes of the experiment at Hollywood Hills High School 
was to determine if enough proficiency in the skills of cooking and sew- 
ing could be developed in a year's course at the ninth-grade level to 
permit the student to proceed with further skill development on her own 
at home . 

Another purpose was to test the popularity of home economics courses 
which did not require the conventional laborr :ory facilities. 



A third purpose was to determine the effect of the innovative pro- 
gram on the attitude of the students toward home economics. 

A fourth purpose was to assess the development of general knowledge, 
critical thinking, and problem solving in the innovative home economics 
course . 

The fifth purpose was to evaluate the carry-over of home economics 
learnings from the classroom to the home. 

As explained previously, graduate students from Florida State Uni- 
versity and the University of Miami were employed to assist in evaluating 
the program using an adaptation of Honigman’s technique. Analysis of the 
findings has not been completed at this time. 

Four courses were devised and the course content written by the 
original two home economics teachers involved in the experiment. Each 
successive teacher modified the original design. Each course was for a 
year. A discussion of the courses follows. 

Creative Art in the Home 

The course was divided into three parts, each of approximately twelve 
weeks in length. The first part was Creative Clothing. 

14 
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The students learned to draft a basic pattern and to construct the 
garment at home. Two sewing machines were provided in the department 
for use by students only when they encountered a problem in home projects 
requiring the teacher's assistance. The students learned to analyze the 
construction of a garment and reproduce it. Art principles were stressed 
as applied to clothing * 

The second part was Creative Foods. This was taught in the well- 
developed demonstration room (figure 1) . Two students in turn demon- 
strated foreign foods or a recipe of particular interest to them. The 
emphasis was on expressing creativity through foods and the application 
of art principles to serving food. 

The course Creative Art in the Home was concerned with encouraging 
further skill development at home. The teachers made home visits for 
the purpose of assisting the students in home projects. 

Based on the reports of the teachers involved in the experiment, a 
year of skill development in the areas of foods and clothing is not su - 
ficient. Unless the students had had considerable prior experience, 
particularly in the area of sewing, they encountered great difficulty 
in constructing a garment at home. 

Mrs. Ray evaluated some of the garments made at home from patterns 
drafted in Creative De sign in Clothing . Many of the students demon- 
strated much creative ability, but the construction techniques indicated 
a need for closer supervision. 



The students 
niques because of 
the students were 
sup ervis ion . 



did develop more proficiency in food preparation tech- 
the ninth-grade program. Based on the teachers reports 
no t yet ready to proceed on their own without close 



The third part was Creative Interior Design. The students learned 
to draw floor plans, analyze color schemes for interiors, produce origi 
nal interior designs. Much use was made of a variety of fabrics for 
draperies, upholstery, carpets, and household accessories. 



Human Development 

This course was divided into two parts, each one approximately one 
semester in length. The first part was devoted to the study of the family 
and the marriage relationship. Story problems were much- used with the 
students reading extensively about a particular problem and then sugges 
ing possible solutions based on the readings. The second part concerne 
child development. The development of the child from conception to 
school age was studied. The students prepared and operated a nursery 
school for six weeks. The departmental design included an observation 
room for the nursery (Figure 1). However, the course could be taught 
without special facilities. 



Family Economics 

This course applied the principles of management to the family and 
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the home. Money management was studied particularly. The story problem 
method was used. Although the demonstration area was used to teach 
Family Economics , no special laboratories are needed. 

Food and Textile Technology 

This course was given for only one year (1969-70). A year of chem- 
istry was a prerequisite to taking it. Food Chemistry as applied to 
food preparation was studied the first semester. The second semester 
concerned textiles with emphasis on the man-made fibers. Portable 
chemistry laboratories were moved into the classroom for this purpose. 
All the students were in the eleventh and twelfth grades. Consequently, 
these students were not involved in the testing. 
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Each of these four courses was designed to appeal to different types 
of students. A student who was creative might not necessarily enjoy 
human development and might dislike family economics. The courses were 
comprehensive in that each covered more than one area of home economics. 

How popular are home economics courses which are taught without 
the conventional cooking and sewing laboratories? The story is best 
told through the enrollment figures. 

Figure 5 



1968-69 1969-7Q 



Creative Design 
Human Development 
Family Economics 
Totals 



177 


140 


176 


257 


61 


70 


414 


467 



The course Human Development which requires no laboratory facilities 
increased 46% in popularity. The course Creative Art, in the Home de- 
creased 21% in popularity. 



The three tests , Survey of Attitudes Toward Home Economics , General. 
Knowledge of Home Economics, and Development of. Critical Thinking , were 
administered as post measures to the experimental and control groups at 
the end of the tenth grade at Hollywood Hills High School. Only students 
who took all three tests are included in the graphs below. 



A look at Graph 1 (Figure 6) shows that the Attitude Toward Home 
Economics gradually declines from the beginning of the ninth gra a t rou 6 
the end of the tenth grade. However, the decline is steeper for those who 
took Home Economics I in the ninth grade than for those who took the Skill 
Development course. 



In Graph 2 (Figure 6) a sharp rise in general knowledge is apparent 
in the ninth grade. The increase is almost the same for both the control 
and experimental groups. At the end of the tenth grade, the experimental 
group leveled off gradually while the control group continued a steep 
decline. 
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Figure 6 

Differences Between Hollywood Hills High School Control vs. Experimental Groups on Three Variables 



In Graph 3 (Figure 6) there is no apparent difference at any time 
between the control and experimental group in the development of critical 
thinking and problem solving. This result is not in conflict with Fig- 
ure 4, Variable 9, because the group in the graph represents only that 
subset of pupils in the total study who had test scores at three points 
in time. 

THIRD CONCERN: THE CARRY-OVER OF HOME ECONOMICS TO THE HOME 

As explained under the Junior High School Program, a parent ques- 
tionnaire or checklist was developed and sent home to be completed by 
the parents. No significant difference was found between the two groups 
in the carry-over of home economics learnings into the home. 

A look at Figure 7 reveals that the subset of the control group . 
with complete test data rose steeply in acceptance of home responsibili- 
ties and then leveled off. The experimental group showed very little 
increased acceptance of home responsibilities in the ninth year, but 
gradually rose in such acceptance during the tenth year. The trends 
shown by this subset of pupils were not typical of the more complete 
set of students whose scores were reported in Figure 4. This is not 
surprising since only six control students are included in the chart. 

FOURTH CONCERN: ATTITUDES TOWARD HOME ECONOMICS 

BY ADMINISTRATORS, TEACHERS, AND STUDENTS 

Graduate students from the University of Miami conducted structured 
interviews* of teachers, guidance counselors, and administrators of the 
schools involved in the project. The tabulated results are found in 
Figure 8 and Figure 9. 



*See Appendix, pages 33^36. 
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Figure 7 



Parent Questionnaire 





Exp (N=26) 


Con (N=6) 


Mean *68 


89.769 


86.661 


Mean 1 69 


89.885 


100.333 


Mean 1 70 


93.808 


101.167 



105 r- 



100 



Mean 95 



90 

85 



^"’Control 

/ 

/ 

/ 




/ Experimental 

f 

T68 *69 r 70 

Year 
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Figure 8 



Teacher, Guidance, and Administrator Attitude 
and Knowledge of Home Economics 



Question 



Number 

Interviewed 



Answer 



1. Your attitude toward home economics? 



General attitude of majority of 
faculty? 



Improved faculty attitude toward 
home economics? 



4. What does home economics teach? 
Consumer Economics 

Clothing and Textiles 

Housing and Home Furnishing 

Foods and Nutrition 

Child Development 

Marriage and Family Living 

5. Are home economics courses vital? 



6. Is home economics relevant to 
students’ future needs? 



58 j Dynamic 
Adequate 
Inadequate 



49 Dynamic 

Adequate 
Inadequate 



51 ! Yes 

| No 

I Somewhat 



47 j Yes 
No 

60 Yes 

No 



50 Yes 

No 

60 Yes 

No 

42 i Yes 

{ No 

i 

i 

45 ! Yes 

No 

i 

63 ) Yes 

: No 

Perhaps 



61 Yes 

; No 

Perhaps 
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Figure 8 
(Continued) 



Question 

7. Conceptual ideas valid? 

8. Increase maturity of students? 

9. Students T attitude? 

10. Home economics of interest to 
bc~ T s? 

11. What courses would boys cake? 



12. Should boys be encouraged to take 
home economics? 



13. Are you aware of home economics 
project? 



14. Is it an improvement? 



Number 

Interviewed Answer 



61 


Yes 


57 




No 


- 




Perhaps 


4 


60 


Yes 


53 




No 


- 




Perhaps 


7 


57 i 


Like 


56 




Di-slike 


L 


60 


Yes 


29 




No 


19 


i 


; Perhaps 


12 




i Sewing 


- 




j Cooking 


1 




M.F.L. 


19 




Cons . Ed.. 


4 




Housing 


2 


57 


Yes 


52 




! No 

j 


5 


63 


| Yes 


27 




i No 

i 


36 


43 


1 

| Yes 


17 




; NO 


11 




Uncertain 


15 
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Figure 9 

Student Altitude Toward Home Economics 



Question 



Number 

Interviewed 



Answer 



1. Now taking home economics' 



Home Economics I or Skill De- 
velopment in ninth grade? 



54 



43 



Yes 

No 

No room 



13 

4 



Home Ec. T 30 

Skiill Devel. 13 



3. Was your grade in nome economics 
fair? 



44 



Learned more 15 
, Fair 29 

Learned less 



4. Did you take home economics 
in tenth grade? 



47 Yes 

No 



8 

39 



5. Did you enjoy home economics? 



6. Is home economics worthwhile? 



44 Yes 

No 

! Somewhat 



40 

3 

1 



i 

44 Yes 

No 



42 

2 



Did you gain specific homemaking 
skills? 



43 



Yes 

No 

Perhaps 



38 

4 

1 



Has home economics helped you 
with family and friends? 



39 



Yes 

No 

Somewhat 



21 

17 

1 



7. Is home economics as important as 
the academics? 

8. Would you choose home economics 
as a career? 



22 



\ 

I 

I 



43 i Yes 
; No 



40 



Yes 

No 

Possibly 



t 

» 

i 



32 

11 



8 

28 

4 
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Figure 9 
(Continued) 



Question 



Number 

Interviewed Arswer 



3 . Would you like boys In home 
economics class? 



41 



Yes 27 

No 11 

Perhaps 3 
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IMPLICATIONS OF STUDY 



Women who are involved in the occupation of homemaking know that 
no one year of home economics can teach a student all she nee s to now 
about homemaking. Ever three years might not be sufficient. Basea on 
this assumption, the home economics course which a student ta*es 

should be so exciting Interesting, and fun that she will be eager to 
~ake iT' ore home ectoc-Oiruxcs: latex • 

^iae student's attitude toward home economics after the first year 
will determine how much home economics she will elect to take. It may 
mean the difference between choosing home economics or another profes- 
sion as a lifetime vocation. 

Although the cccupartion of homemaking may he closer to the student 
of the ninth grade than she realizes, her ideas of marriage are still 
nebu—eus and rosy— colixrrad • 

Home economists realize that interpersonal relationships and money 
management are much mere important to successful homemaking than knowing 
how to cook and sew. But, at the ninth-grade level, the student is not 
aware of this. She is activity minded and enjoys courses which offer 
activities in the ar^a^ of interest. 

As demonstrated in Figure 4, those students who took Skill Develop- 
ment in the ninth grade had a better attitude toward home economics at 
the end of the ninth grade than those who took Home Economics I. Even 
at the end of the tenth grade, the attitude of the experimental group 
was more favorable toward home economics. 

If a first-year course in skill development will encourage a student 
to elect more home economics later, then it would seem that skill deve ~ 
opment should be the first course. Conceptual development can be expecte 
to come later based on the skills. 

According to the comments from the graduate students who conducted 
the student interviews, most students seemed to have a positive attitude 
toward home economics. This varied a great deal from school to school 
and lends credence to the popularly-expressed idea that the teacher is 
the key, not the course content. 

Home economists in education need to take a careful look at the cur- 
rent trend to discredit the teaching of cooking and sewing. These ac- 
tivities have been the heart of the home economics program. No home 
economics teacher needs to apologize for teaching these areas at the 
junior high school level. The students and the parents want and expect 

such skill development. 

But home economists in education need to look also at the popularity 
of the human development course. Essentially this is a marriage prepara 
tioncoursland requires no special laboratory facilities other than space 
to operate a small nursery school for three to six weeks. 
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The graduate students who observed in the classroom were enthusi- 
astic about the sr „dent response to human development. The students 
themselves sav 1. ~:.s truly relevant to their needs. 



Vocatlcur ~ 

students in s 
the foods and : - 
lead to gainful 



economics educators are aware of the need to train 
. .able skill. Saleable skills devolve primarily from 
i thing area. Skill development at an early age will 
-Taployment courses later. 



Home in education need to be concerned about the devel 

0 -’— thinking and problem-solving ability. The program 
•-bis project did not lead to this development. The study 
for further study in this area. 



opment of cxzLtS 
as presented 
points to the r« 



In Browanc 
Family Econonu^ 
in relation tCi 
may be that 
tions are the 
the students c:. 
experience . 
be unpopular > 



f_ unty it has been difficult to interest students in 

this project very few students chose this course 
— : 3e who chose Human Development or Creative Art. It 
ucmcepts of management of resources for human satisfac- 
c important concepts to be taught in homemaking, but 
let see this. This judgment stems from maturity and 
zirze. these courses are elective, they will continue to 
;om:p ar a t iv e ly s p e aking . 



Home economists in education should consider the need to integrate 
management and family economics into the marriage preparation course. 
These concepts should be taught from kindergarten through the twelfth 
grade, but the specific application to family life would come in a 
marriage prepaxa^cidDti course* 

The parent questionnaire attempted to find out if home economics 
students practiced at home the skills and concepts they learned at 
school. There wa s a very low return of the questionnaires from paren s. 
Ihe reported r^ts in Sigurn 4 and Figure 7 are only indications that 
students do not :arry home economics learnings into the home o 
parents . 

The home visit program in vocational education is supposed to bring 
the home economics teacher into the home. Many teachers resent the home 
visit program and do as little of it as possible. But ^he purpose of 
home economics is to improve home and family living. If there 
carry-over into the home, much of the purpose of home economics has been 
lost. Home economists in education need to consider this implication of 
the study carefully and evolve a plan that will =«^swer the pro em a 
receive the support of the teachers. 

The table in Figure 8 does not give the whole story of the inter- 
views. With only one exception, the principals and guidance counselors 
of the five junior high schools involved in the project felt that th 
Skill Development course was an improvement over the Home Economics I. 
All the principals thought the program was adequate; a small percen g 
thought it was dynamic. Apparently home economics stands higher 
the principals than the teachers think. 
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The great majority of the faculty were indifferent to the home 
economics program# One principal said that teachers are concerned with 
their own program and care little about other programs in the school. 

Although the numerical count indicated that faculty and adminis- 
trators were aware of the course content of home economics, comments of 
the individual interviews showed a limited knowledge of the scope of 
home economics. They knew that child development, housing, and consumer 
economics were included, but they did not know how much of these areas 
was taught . 

Although home economists feel that the program has changed a great 
deal in the past ten years, the faculty and administrators in this study 
were not aware of this change. 

The need for better public relations within the school becomes evi- 
dent even in such a small survey as this one. If home economics is to 
be known as a dynamic program rather than an adequate one, the teacher 
must publicize her department in all its aspects. 

The results of this study indicate that eye-hand coordination needs 
to begin at an early age; that a skill development course in cooking and 
sewing should be given at the junior high school level; that the high 
school program should offer training in occupations which use these 
skills; that the high school program should offer a full year in human 
development which includes the marriage relationship, child development, 
and management of resources, and that the aesthetic side of homemaking 
is very important and students should be encouraged to be more creative 
in the home . 

The results point the way to the need for more definitive testing 
with smaller samples under controlled conditions. Tests were written 
in each of the subject areas which were not included in the results be- 
cause the testing was too limited. Mrs. Smith and Mrs. Ray will continue 
the testing program in 1971-72. 
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1968-69 Ninth Grade 
(Actual Means and Standard Deviations) 



Variable 


Experimental 

Pre 


Post 


Control 
Pre Post 


Survey of Attitude 










and Expectations 


Mean 


177.0 


169.3 


170.8 


158.0 


S.D. 


18.6 


21.6 


22.9 


24.4 


Number 


103 


103 


320 


320 


Habits of Study 


Mean 


246.6 


243.9 


229.8 


248.5 


S.D. 


48.5 


58.6 


73.2 


43.3 


Number 


132 


132 


405 


405 


Parent Questionnaire 


Mean 


88.4 


93.0 


86.1 


91.3 


S.D. 


20.5 


19.5 


19.1 


20.5 


Number 


114 


114 


356 


356 


General Knowledge 


Mean 


66.4 


74.9 


66.1 


74.3 


S.D* 


7.9 


9.8 


8.7 


10.3 


Number 


162 


162 


515 


515 


Food Semester Test 


Mean 


44.0 


51.5 


44.3 


50.7 


S.D. 


6.4 


8.7 


7.2 


8.7 


Number 


167 


167 


512 


512 


Food Preparation Techniques 


Mean 


12.7 


16.9 


13.0 


15.6 


S.D. 


2.4 


2.7 


2.4 


2.2 


Number 


150 


150 


443 


443 


Clothing Semester 


Mean 


30.3 


36.4 


30.5 


35.7 


S.D. 


5.4 


5.5 


5.5 


6.2 


Number 


167 


167 


537 


537 


Sewing Techniques 


Mean 


7.2 


9.2 


6.7 


8. 3 


S.D. 


1.9 


2.8 


2.1 


2.1 


Number 


152 


152 


508 


508 


Critical Thinking 


Mean 


29.4 


29.1 


28.7 


29.3 


S.D. 


3.6 


5.0 


4.2 


5.6 


Number 


165 


165 


521 


521 
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BROWARD COUNTY BOARD OF PUBLIC INSTRUCTION 
HOME ECONOMICS SURVEY OF HOME RESPONSIBILITIES 

Daughter's ___ School — — — 

Please place a check Cb^> or an X in the box which describes best how 
often your daughter performs each household task listed below either by 
herself or with other family members. 



CARE OF YOUR HOME 



How often does your daughter 

1. pick up & put things away 
in her own room 

2. clean her own room (dust and 
vacuum or sweep) 

3. pick up & keep things neat 
in other rooms 

4. clean other rooms (dust and 
vacuum or sweep) 





Always 


Often 


Some- 

times 


Hardly 

Ever 


I 

Never ! 


1 . 












2. 












3. 












4 . 






L 







MEAL PLANNING 



How often does she 

5. plan the menu for family meals 

6 . plan and write the grocery list 

7. do the major weekly food 
shopping 



5. 

6 . 

7. 




MEAL PREPARATION 



How often does she 



8 . 




help to prepare the following 
meals: (make part of the meal 



or 


work with someone else) : 




a. 


breakfast 


8a 


b . 


lunch (when at home) 


8b 


c. 


dinner 


8c 






29 



34 



9 



prepare the following family 
meals alone : 

a. breakfast 

b . lunch (when at home) 

c. dinner 

10. set the table fcr meals 

11. wash and/or dry dishes by hand 
or put them in the dishwasher 





Always 


Often 


Some- 

times 


Hardly 

Ever 


Never 


9a 












9b 










i 


9c 










i 


10. 








l 




11. 










i 

- -i 



CLOTHING CARE - FOR HERS El .F 



How often does she 

12. a. wash her own clothes 
b. iron her own clothes 

CLOTHING CARE - FOR THE FAMILY 
How often does she 
13 « a. wash the family clothes 
b. iron the family clothes 



12a 

12b 



13a 

13b 



SEWING AND MENDING 




How often does she 

1A. mend her own clothes (sew 

hems , tears , buttons , snaps , 
etc. ) 

15. mend other family members' 
clothes (sew hems, tears, 
buttons, snaps, etc.) 

16. make new clothes for herself 
(use pattern & material) 

17. make new clothes for other 
family members 

18. make things for home, such as 
pillows, curtains, etc. 



H 

• 

11 










4 

i 


15. 










1 « 

i 


16. 










i 
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17. 
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GENERAL 



19 . care for sick people in your 
home (take temperatures, 
make sure they are comfort- 
able, prepare and serve food) 

20. give first aid for cuts and 
burns 

21. take care of family pets 

22. cut the grass 

23. care for flowers & plants 

24. pay household bills such as 
telephone, electricity, rent, 
insurance 









Some- 


Hardly 


i 




Always 


Often 


times 


Ever 


Never l 


19. 












20. 






1 




■ 


21. 
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22. 
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23. 
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CHILD CARE 



(If there is no small child at home check 



here: 



and go to Question 30) 



How often does sfc* one) 



25. 


bathe the child or help him 
bathe 


25 


26. 


dress the child or help him 
dress 


26 


27. 


prepare the child 1 s food 


27 


28. 


feed the child 


28 


29. 


play with the child or plan 
activities for him 


29 
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WHO IS USUALLY RESPONSIBLE FOR THIS 



FOLLOWING CLOTHING CHOICES : 

30. selecting her coats, slits, 
dresses 

31. selecting her blouses, 
sweaters, skirts, sports- 
wear, undergarments 

32. selecting her accessories 
(jewelry, scarves, shoes) 1 





Your 

Daughter 


You & Your 
Daughter 


You or 

Other 

Adults 


30. 






t 

i 

. i 


31. 






« 


32. 






1 

1 

\ 



Parent's Signature 
Date 
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Guide li nes for Home Economic Interviews 
May 22, 1969 



Following are the guidelines we will use for the Broward County Home 
Economics Project interviews on May 22, 1969: 

1 Tntprviews will he held at the five feeder junior highs (McNicol, 

Sgirs! Attueks , and Olsen), Hollywood Hills, Stranahan, 

South Broward, and McArthur High Schools* 

2 Interviewers will seek out the Principal upon arriving at the school 
campus and introduce themselves (the Principal has been informe 
of^your visit either May 20 or May 22). After introducing your- 
self, please interview the Principal using one of the interview 

forms. 

3. After interviewing the Principal, go to the Guidance department 
ard interview the Guidance Director if He or she is available. 

If the Guidance Director ia not available, interview a Guidance 

Counselor* 

4. Ask the Guidance Counselor to direct you t ° th ® teachers' * 

Please interview five teachers, either in the teachers lounge 

in a more quiet spot* 

5. You are to interview five teachers - three teachers should be from 

the major content areas such as English, Math, Science or S 
Studies; two teachers should he teachers of one of the nor ~ 

p lines (Physical Education, Foreign Language, Industrial Arts, etc.). 

6. After completing the teacher interviews, please step out into the 
hall and randomly select five students. Interview only girls. 

They must he either 9ih or 10th grade girls* 

7. Use the Student Interview Form for the students and the Teacher 
Interview Form for the teachers. 

ft Please complete all identifying information at the top of the inter- 
view forms. Please keep the interview form in your hands ^1? 
ask the questions, checking the responses and writing the comments 
as the interviewees respond to your questions* 

9. As an introduction to the interview, please state that the inter- 
view is being conducted by the Division of Research as a phase of 
the Broward^ounty Home Economics Project's evaluation, ^culty 
members and students of the five junior highs and 

High School should be aware of the Skill Development Program going 
on in 9th grade. The students and faculty at Stranahan, South 
Broward, and McArthur might need the additional information t a 
they are essentially t control school for Hollywood Hills. 
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Date 



School 

Interviewer' s Name 

Interviewee ' s Position 



1 . What is your attitude toward the Home Economics Program in your high 
school? 

Dynamic 

Adequate 

Inadequate 

Comment s : — - — 



2. What is the general attitude of the majority of the faculty members 
toward the Home Economics Program? 

Dynamic 

Adequate 

Inadequate 

Comments s - - - — — — 



3. Has your school's overall faculty attitude toward Home Economics 
changed in recent years? 

y ea No . Somewhat 

In the laat year 

In the last two years 

In the last three years 

In the last four years 

Comments : - — 



4. what areas of content are being taught in your school in the Home 
Economics Department? 



Consumer economics? 


Yes 


Clothing and textiles? 


Yes 


Housing and home furnishings? 


Yes 


Poods and nutrition? 


Yes 


Child development? 


Yes 


Marriage and family living? 


Yes 



34 



O 

ERIC 



No 

No 

No 

No 

No 

No 



30 



5 . . 



Do ,r ou feel that -me courses presented in the Home Sc onomics De- 
partment are vital (i.e., dynamic, important) for the students m 

your school? 



Yes 



No 



Perhaps 



Comments : 



6 . 



Do you feel students in your school 
present and future lives either as 
through the Home Economics Program? 



develop skills relative to theix* 
a home-maker or fox a career 



Yes 



No 



Perhaps 



Comments: 



7. Do you feel the conceptual ideas presented through the Home Economics 
Program are of value to the students? 

Yes No Perhaps 



Comments: 



8 . 



Do you feel the Home Economics content increases the maturity of 
personal adjustment of the students in your high school? 

Yes Ho Perhaps 



Comments s 



9. what are the students* attitudes toward the Home Economics Program? 

like the program Dislike the program 



Comments: 
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10 . 



Do you feel the Home Economics courses are of any interest tc the 
boys in your school? 

Yes No Perhaps 



Comments: 



11. Do any boys sign up for Home Economics courses? 

Sewing 

Cooking 

Marriage & Family Living 

______ Consumer Education 

Housing 

Comments: , 



1 2 . Do you think more boys should be encouraged to enroll in Home 
Economics courses? 

Yes No 

Comments: — 



13 . Have you been aware of the research project in the ninth end tenth 
grade County Home Eo^ttorvtcs Program? 

Yes No 

Comments: — 



14 . if your school has participated in the special 9 th and 10 th grade 
Home Economics program, do you feel the program was an improvement 
over the previous program? 

Yes No Uncertain 
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Comments: 



HOME ECONOMICS SURVEY 



You will find some sentences that will let you know how you feel 
about Home Economics. Your answers will be treated with the strictest 
confidence, so please answer exactly the way you feel. There are no 
right or wrong answers. 

You will mark your answers on separate answer cards. Make no marks 
on this booklet. Decide how you feel about each sentence and mark your 
answer on the answer card with the special pencil. Completely fill in 
the bubble. Be sure your marks are heavy and black. Mark only one 
bubble for each sentence. Choose one of the following terms to describe 
how you feel about each sentence: 

If you feel that the sentence is seldom or never true for you, 
blacken the bubble marked on V our answer card. 

If you feel that the sentence is sometimes true for you, 
blacken the bubble marked 2^ on your answer card. 

If you feel that the sentence is quite often true for you, 
blacken the bubble marked 3^ on your answer card. 

If you feel the sentence is true for you most of the time , 
blacken the bubble marked 4 on your answer card. 

If you feel the sentence is almost always true for you, 
blacken the bubble marked 5^ on your answer card. 

Work as rapidly as you can without being careless. Pl ease answer every 
item. 
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1 - seldom or never 

2 - sometimes 

3 - quite often 

4 - most of the time 

5 - almost always 



1. I believe Home Economics courses will be very interesting. 

2. I feel Home Economics teachers grade harder than other teachers. 

3. X plan to spend a lot of my study tituj on Home Economics in order 

to get a good grade. 

4. I am afraid X won’t do well in Home Economics because I don’t think 
I can learn how to sew. 

5. I think 1 will be able to be of more help at home when I've had 
cooking * 

6 a I feel a Home Economics course is a waste of my school time. 

7. 1 think that because I f ve had a lot of experience sewing X 11 be 
able to do very well in Home Economics. 

8. X wish that X could have taken Home Economics earlier in school* 

9. I feel that 1 don't need a Home Economics course to learn to get 

along with my family better. 

10. 1 feel that 1 will like to learn to sew. 

Xl. 1 don’t see much point in studying the cost of food, clothing and 
other household items. 

12 . 1 believe Hcmc Economics is an easy course . 

13. X feel that Home Economics will not help me when I marry and have a 
home of my own. 

14. I think it will be more fun to cook at heme after I've had Home 
Economics . 

15. I am afraid I won't do well in Home Economics because I've never had 
experience in sewing. 

16. I wish 1 could postpone taking Home Economics until sometime in 
senior high school. 

17. I believe that Home Economics does not require much study time or 
hard work. 
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1 - 3 eldom or never 

2 - sometimes 

3 - quite often 

4 - most of the time 

5 - almost always 



18. 1 am sorry that I must take Home Economics at all. 

19. I feel that, what I learn in Home Economics will be of great value 
to me when I marry and have my own home. 

20. I think I need to know more about purchasing food, clothes, and 
other household Items* 

21. I don't think X will like to cook even after taking Tome Economics. 

22. I feel that homework is important for getting a good grade in Home 
Economics . 

23. I would like to learn more about how babies and children develop. 

24 . I don' t feel that the sewing I will learn in Home Economics will 
make me want to make my own clothes . 

25 . I believe that Home Economics teachers are fun and make course work 
so interesting that it is easy to get a good grade. 

26. I feel that it is important to learn to organize your own bedroom 
for the best use. 

27 . x believe I'll enjoy learning how important what 1 eat is to my 
health. 

28. 1 wish I did not have to take sewing in Home Economics. 

29. I feel that it is important to know how to make a home more 
attractive . 

30. 1 am eager to learn to cook because 1 don't have an opportunity to 
cook at home . 

31. I think it is unnecessary to plan or organize a house, room or the 
home furnishings in order to have a pleasant home. 

32 . X want to take Home Economics because cooking is fun. 

33. Since X will learn to sew in Home Economics, I believe 1 will be 
able to make a lot of new clothes. 

34. I don't feel that it is necessary to study foods and the^r effect 
on my health. 
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1 - seldom or never 

2 - sometimes 

3 - quite often 

4 — most of the time 

5 - almost always 



35. I believe that Home Economics will help me understand and talk to 
boys . 

36. I am not interested in cooking at home so I don't see why I should 
take cooking in school. 

37. I feel that Home Economics courses will help me get along better 
with my family. 

38. I don't think it is worth the time or effort ^hat one must spend to 
understand Home Economics. 

39. I feel that I'm not interested in learning about babies and child 
development right now. 

40. I feel that it is important to be able to plan a house and under- 
stand attractive furniture placement. 

41. I don't think I need Home Economics to learn how to get along with 
boys . 

42. I am afraid I won't do well in Home Economics courses because my 
other course work will take too much time. 

43. I have looked forward to taking Home Economics courses. 

44. I feel that I won’t have to do much homework in Home Economics in 
order to get a good grade. 

45. I feel Home Economics is a very important part of my school work. 

Please fill in the appropriate bubble on your answer card for the 
number of Home Economics courses you have had. 

1 . None 

2. One course 

3. Two courses 

4 . Three courses 

5. Four courses 



46 . 



HABITS OF STUDY AND EXPECTATIONS 



You will find some sentences that will let you know how you feel 
about school and about the ways you study. Your answers will be treated 
with the strictest confidence, so please answer exactly the way you 
feel. There are no right or wrong answers. 

You will mark your answers on separate answer cards . Hake no marks 
on this booklet. Each sentence will be read to you. Decide how you feel 
about each sentence and mark your answer on the answer card with the 
special pencil. Completely fill in the bubble. Be sure your marks are 
heavy and black. Mark only one bubble for each sentence. Choose one of 
the following terms to describe how you feel about each sentence: 

If you feel that the sentence is seldom or never true for you, 
blacken ' ' bubble marked 1 on your answer card. 

If you feel that the sentence is sometimes true for you, 
blacken the bubble marked 2 on your answer card. 

If you feel that the sentence is quite often true for you, 
blacken the bubble marked on your answer card. 

If you feel the sentence is true for you most of the time, 
blacken the bubble marked 4 on your answer card. 

If you feel the sentence is almost always true for you, 
blacken the bubble marked 5_ on your answer card. 

Work as rapidly as you can without being careless. Please answer e very^ 
item. 
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1 - seldom or never 

2 - sometimes 

3 — quite often 

4 - most of the time 

5 - almost always 



x feel that teachers know the things that boys and girls like and 
need. 

2. My dislike for certain teachers causes me not to do my school work. 

3. My teachers make their subjects interesting to me. 

4. 1 feel that I would study harder if I could choose subjects that 
1 like. 

5. Whether I like a subject or -.tot, I still work hard to make a good 
grade. 

6. When my homework is extra long or hard, I quit or study only the 
easier parts of the lesson. 

7. In preparing reports and papers I make certain that I clearly 
understand what is wanted before 1 begin work. 

8. When I write tests and other work to be turned in, I *ind it hard 
to say what X want to say, 

9. My teachers say my written reports are written too quickly or are 
poorly planned, 

10. I feel that teachers do not allow their likes or dislikes for 
students to show too much when they give grades. 

11. X feel that the easiest way to get good grades is to agree with 
everything the teachers say. 

12. I think that teachers like to show who** boss too much. 

13. X feel that teachers are fair and willing to change. 

14. X Xose interest in my studies after the first few days each year. 

15. I believe that teachers really want their stuc ^nts to liko them-* 

16. X give special attention to neatness on themes, reports, and other 
work to be turned in. 

17. I memorize rules of grammar and definitions of words without really 
knowing what they mean. 

42 



O 

ERIC 



47 



1 - seldom or nwver 

2 - sometimes 

3 - quite often 

4 - most of the time 

5 - almost always 



18. I am afraid to ask the teacher to give me the meaning of an assign- 
ment that is not clear to me. 

19. I feel that students are given enough freedom in choosing the papers 
and reports they want to do in class. 

20. I think that teachers expect students to do too much studying 
outside of class. 

21. Lack of interest in my school work makes it hard for me to keep my 
mind on reading. 

22. Unless I really like a subject, X believe in doing only enough to 
get a passing grade. 

23. I am afraid and upset when taking a test, and I cannot answer 
questions as well as I should. 

2A • I have trouble with the rules for writing good reports. 

25. When explaining a lesson or answering questions, my teachers use 
words that X do not understand. 

26. When X get behind in my school work for something I can’t help, I 
make up my lessons without being reminded by the teacher. 

27. I feel that X am not sure as to what school will do for me and how 
it will help me when I get out of school. 

28. Some of my school work is so dull that I have to make myself do the 
lessons • 

29. When 1 am pushed with too much to do, X do not work well. 

30. My teachers do not explain or tell us enough about the things they 
are trying so teach. 

31. Thinking about something else keeps me from paying attention while 
1 am studying. 

32. I believe that having a good time and getting one’s full share of 
fun out of life is more important than studying. 

33. Even though a lesson is dull and I don’t like it, I stick to it until 
it is finished. 



1 - seldom or never 

2 - sometimes 

3 - quite often 

4 — moct of the time 

5 - almost always 



34 . 



35 . 



36 . 



37 . 



38 . 



39 . 



40 . 



41 . 



42 . 



43 . 



44 . 



45 . 



46 . 



47 . 



48 » 



49 . 




In writing what the teacher says, I sometimes write down things 
which later on turn out not to be important. 

I feel that teachers act as if they think they are better than other 
people when working with students. 

I believe that teachers secretly enjoy giving their students a 
"hard time." 

I think that teachers usually talk too much . 

I keep all my work on each subject together and very carefully 
arranged in some order. 

When I am having tr<r ible with my school work* I try to talk it over 
with the teacher. 

I feel that teachers try to give the same amount of attention and 
help to all their students. 

I believe that teachers do not discuss present-day problems and 
world news with their classes . 

The pictures, examples, and stories given by teachers are interest- 
ing and easy to understand. 

I feel that teachers are mean to the poorer students and make fun 
of their mistakes. 



I feel that my grades show what I can really do . 



I don't think it is worth the time, money, and effort that one must 
spend to get a college education . 



The reason I do poorly on tests is that I fined it hard to think 
clearly and plan my work within a short time. 



Some of my classes are sc 
pictures, writing notes, 
listening to the teacher. 



dull that 1 spend the class period drawing 
or thinking of other thl.ngs instead of 



I do not bother to cermet errors on papers the 



'■"achers have grad* 1 ' 1 . 



I keep the place where x study at home neat and in ordsr sc 
can keep my ml' on r..y work. 
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1 - seldom or never 

2 — sometimes 

3 - quite often 

A - most of the time 
5 - almost always 



50. When I am studying at home, other people and other things keep me 
from studying well* 



Please turn your test card over. You will see that the numbers on the 
answer card are from 1 to 50. The following sentences are also numbered 
1 to ^0 to help you mark your answers. After you decide how you feel 
about ch sentence, mark the bubble on the answer card in the same way 
as you did for the first 50 sentences. Be sure you completely fill xn 

the bubble and that your marks are heavy and black* Mark only one bubble 

for each sentence* 

1 . It takes a long time for me to get warmed up to the job of studying. 

2 . I am unable to study well because 1 get restless and have the blues. 

3 . x put off doing my written work until the last minute. 

A. I feel that I am taking subjects which will help me very little. 

5 . I believe that the main job of the schools is to teach students 
things that will help them. 

6 . When 1 sit down to study, I find myself too tired, not interested, 
or too sleepy to study well* 

7 . I feel that teachers make their subjects too hard for most students. 

8 . X try to be really interested x: k svery subject I take. 

9 . When thinking of going to college my main reason is that it will 
help me be somebody. 

10 . I believe that the school’s football team is just aa important as 
what the teachers teach. 

Xx. - feci that football coaches do more school life than do the 

other teachero . 

12 . I fed that teaeners think more about grades than they think about 
what school is trying to do for the students. 

13. I think it might be best for me to drop out of school and get a job. 
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1 - seldom or never 

2 - somecimes 

3 - quite often 

4 ~ most of the time 

5 - almost always 
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14. I feel that the things taught in school will not help me to meet 
problems 1 will have when I am grown-up. 

15. 1 skip over the figures, graphs, and tables in a reading lesson. 

1£. Too much reading or studying gives me a headache. 

17 . After reading several pages of a lesson, 1 am unable to remember 
what X have just read. 

18. 1 feel like skipping school when there is something else I would 
rather do. 

19. I think the students who ask questions and take part in class are 
only trying to "get in good" with the teacher. 

20. I believe that higher grades are given to students who can memorize 
lessons than to those who can "think" well. 

21. I waste too much time talking, watching TV, listening to the radio, 
going tc movies, etc., for the good of my studies. 

22. My studying is done in an unplanned way, and I do only what I just 
have to do for my next class. 

2'J. I get behind in school work because I have too many other things 
t:o do • 

24. X believe hat teachers give tests on purpose on the days following 
parties anu ball games. 

25. X do my lessons at school sc that I won’t have much to do at home. 

26 . Problems outside of school — with other children or at home cause 
me not to do my school work. 

27. I complete my homework lessons on time. 

28. X find it hard to pick out the important points of a reading lesson 
that may later be asked on a test • 

29. When I am not auro about how I should write a report, I look for a 
correct report to use as an examp le 0 

30. X like have a radio, TV* or record pia>ing while X f m studying. 
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1 - seldom or never 

2 - sometimes 

3 - quite often 

4 - most of the time 

5 - almost always 



31. 

32. 

33. 

34. 

35. 

36. 

37. 

38. 

39. 

40. 

41. 

42. 

43. 

44. 

45. 

46 . 



When reading a long lesson, 1 stop now and then to remember what 
I have read. 

I _et very little done for the amount of time I spend study. 

I believe that one way to set good grades is to get in good with 
the teacher. 

With me, studying is sort of hit-or-miss, depending on the way 
I feel. 

I study an hour or more each day outside of -lass. 

At the beginning of the study period X plan how much of the lesson 
I want to cover. 

I feel that it is almost impossible for the student to do all of the 
work the teacher gives him to do at home. 

I can pay attention to a reading lesson for only a short while, and 
then it stops making sense. 

I feel that the main reason why students cheat is because teachers 
give homework that is silly. 

x copy the charts, drawings, tables, and other pictures that the 
teacher puts on the blackboard. 

1 keep my lessons up-to-date by doing my work every day . 

1 like to studw my lessons alone instead of with others. 

X make lower test grades because X change my first answer only to 
find out later that I was right the first time. 

When getting ready for a test, 1 study lessons as they were taught 
by the teacher in the order that they were taught in the class or 
the book. 

I am carelesj of spelling and the rules of English when answering 
test q ues t ions . 

Although 1 work until the last possible minute, I cannot finish 
tests on time. 
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1 - seldom or never 

2 - sometimes 

3 - quite often 

4 - most of the time 

5 - almost always 



47. If time is left, I take a few minutes to check over my answers 
before turning in my test paper. 

48. When tests are returned, I find that a low grade was made because 
I made careless mistakes. 

49* X feel that students can be expected to like most teachers. 

50. I believe that teachers go into teaching becau -hey enjoy it. 



Please put your first answer card on the left side of your desk. Put your 
name on the second answer card. You will see that the numbers on the 
answer card are from 1 to 50 . The following sentences are numbered 1 to 
29 to help you mark your answers. After you decide how you feel about 
each sentence, mark the bubble on the answer card in the same way as you 
did for the first 50 sentences. Be sure you completely fill in the bubble 
and that your marks ^re heavy and black. Mark only one bubble for each 
sentence • 
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1. At the beginning of a study period Z plan my work so that X will use 
the time in the best way. 

2. During testa I get upset and cannot do my best. 

3. I would be mad at myself if I let some little failure upset me. 

4. I set high aims for myself which T. try to reach. 

5. My interest is less if I have to try to do better than someone else. 

6. I enjoy resting or playing only when I have completed a task well. 

7. I dislike trying to do better than someone else in all things. 

g. x feel that nothing else which life can offer can take the place of 

a job well do> ’ . 

9. I feel that man can only be happy when he giv'.s up wanting things 
he does not have and is n_ppy with what he has. 

10. I do not like to lose when working or playing against others. 

11. I w^uld rather live a quiet and comfortable life then keep working 
for a better job. 



h3 



1 — seldom or never 

2 — sometimes 

3 — quite often 

4 - most of the time 

5 - alfflout always 



12 . 



13. 



34. 



15. 



16. 



17. 



18 



19. 



20 . 



21 . 



22 . 



The harder a task is the more I like doing it or working with it. 

I disliKe the th.ngs one has to do to successfully finish some hard 
task. 

Above all, 7. want to have a very happy, successful career. 

I feel that much of life's enjoyment Is lost because we are taught 
that It ts so important to get ahead in life. 

Wanting to ”get ahead” drives me to try to dc greater things . 

X have fears that I shall fit into a Life where everybody is out 

II to get ahead.” 

X feel that my future peace and self-respect depend upon my doing 
some very good work. 

X feel that in our schools too much importance is put on getting 
top grades* 

I think that 1 would be willing to give up most of my other 
interests to prepare for my life's work. 

I do not like to take part in sports if it is more important to win 
than to have fun. 

Self-respec pushes me always to do the very best X can in whatever 
X am doing • 
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Now, complete each of the following sentences by choosing one of the four 
choices listed after each sentence. There are n., right or wrong answers 
so please answer each question freely. Mark your choice on the answer 
card by completely filling in the bubble that matches your choice with 
the special pencil . 

23. My family wants me to: 

1. Graduate from high school 

2 . Quit" school when I am sixteen 

3. Attend col3.ege 

A . Quit school soon 
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24. I, myself, really think that I wl31: 

1. Graduate from high school 

2. Quit school when I a® sixteen 

3. Attend college 

4. Quit school soon 

25. I fee that 1 will earn my living in a job most like: 

1. Waitress, busboy 

2. Mechanic, seamstress 

3. Postman, secretary 

4. Lawyer, teacher, engineer, etc. 

26 . 1 think the m">st important thing in selecting a job is: 

1. How you feel about the things you have to do on the ^ob 

2. How much money the job pays 

3. Opportunity to advance to a better position 

4. How hard vou have to work 

27. I would prefer to get my training for a job: 

1. In high school 

2. In vocational school after finishing high school 

3. In school at night when I get a job after finishing high school 

4. In college 

28. If you were to go to work at a local supermarket, which of the 
following would you expect to be after five years: 

1. Store manager 

2. Bag boy 

3. Chec'..out cashier 

4 . Stock boy 

50 
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29. What do you consider to be most important in getting a job? 

1. Personality — how you get along with other people or the 
impiession you make 

2. Training and education 

3. Knowing someone with influence 

4. Work experience in this field 
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HOME ECONOMICS TEST 



This is a test of your general knowledge of heme economics. Be 
ure you hare completed your name card and placed it at the top rxght- 
hand ride of your de 3 k. 

p-llow the directions given for each section of the test. Make 
a -our responses by filling in the bubble on your test answer card. 

Be sure your rarks are heavy and black. 

SECTION A - True or False 

Please indicate whether the following questions are True or False 
bv marking the first or second bubble on your test answer card for each 
item. Mark the first bubble to indicate a response of True and mam the 
second bubble to indicate a response of False. 

1 . Cheese should be melted at a low temperature. 

2. Heads of lettuce should be firm and free from brown spots. 

3. Vegetables are an excellent source of minerals and vitamins. 

4. Good health is basic to physical and mental -veil-being. 

5 . Vitamin A encourages a healthy complexion. 

6 . Vitamin C is abundant in citrus fruits. 

7. Yeast is a living plant and can be destroyed by heat. 

8 . Steam is a leavening agent. 

9. The sharing of home responsibilities contributes to the success and 
happiness of the home. 

10. A high price always indicates good quality. 

11. Homogenized milk has a low fat content. 

12. Bread and other grain products are an economical source of energy. 

13. A cream soup is usually made with cream. 

14. Knives are placed at the right of the plate with the cutting edge 
turned away from the plate. 

15. It is not necessary to practice good manners at home. 

16. The color of the food ia important when planning a meal. 

17 . Cheese is hard to digest. 
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18. 



18. 

19. 


At least two fruitn should be included in the daily diet, one of 
which should be a fresh fruit. 

You can’t tell the freshness of an egg by the color of its shell. 


20 . 


Cheese may be used as a substitute for meat. 


21 . 


Crisp and soft cookies should be stored in separate containers. 


22 . 


In lighting a gas stove one should light the match before turning 
on the burners. 


23. 


Cooking pan handles should not extend over the edge of the range 
in order to prevent accidents. 


24. 


Nutritionists recommend that we eat 8 eggs per week. 


25. 


Intensity of color has little bearing on Vitamin A value of 
vegetables. 


26. 


Pish is brain food. 


27. 


Toast has fewer calories them untoasted bread. 


28. 


Today’ s foods are poor in vitamins and minerals because of worn-out 
soil. 


29. 


The fundamental rule in egg cookery is to cook with a low temperature 


30. 


Stewing or simmering meat differs greatly from braising. 


31. 


o 

All meat except pork should be roasted at 325 I*. 


32. 


Poultry and fish are protein foods. 


33. 


A short jacket on a tall, thin person tends to reduce the apparent 
height of the person. 


34. 


Mercerized thread should be used in sewing cotton fabrics. 


35. 


Hip measurement is always taken 6 inches below the waistline. 


36. 


Bust size is the most important measurement in choosing the size of 
a pattern. 


37. 


Pinking shears should not be used to cut out a garment. 


38. 


All rayon fabrics are made by the same process. 


39. 


A wide skirt will make a small waist look even smaller. 


40. 


If you believe your hips are too large, you should emphasize your 
shoulders and neckline. ^3 
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41 . 


When selecting a dress one should consider the occasion for which it 
will be used and the accessories to be worn with it. 


42. 


Design is defined as any arrangement of lines, forms, colors, and 
textures. 


43. 


The seam guide on a machine aids in stitching close to the metal of 
a zipper. 


44. 


In machine sewing, place the bulk; of the fabric to the right of the 
presser foot. 


45. 


All basting stitches are temporary stitches. 


46. 


Corduroy is a napped fabric. 


47. 


"Pre shrunk" means that the material will not shrink at all. 


48. 


The consumption of textiles in a country is largely determined by 
the culture or mode of living. 


49. 


If the sewing machine is used quite often, it should be oiled once a 
week. 


50. 


The more you press the foot pedal down, the faster the electric 
machine runs. 


51. 


The numbers on the stitch-length regulator mean the number of stitches 
to the inch. 


52. 


You should use the same sewing machine needle for all fabrics. 


53. 


Good grooming includes daily care of clothes. 


54. 


The best method for shrinking cotton fabric is to immerse it in 
water. 


55. 


The basis for judging traffic patterns in a home should include 
safety and efficiency factors. 


56. 


We can be assured that a vase is beautiful if we pay $20.00 for it 
rather than $1.98. 


57. 


If a bright blue and orange wall hanging is vised as a center of in- 
terest in a room, the same colors cannot be used elsewhere in the 
room without destroying the center of interest. 


58. 


Four flowers in an arrangement are usually thought to be more 
artistic than three flowers. 


59. 


The subject of a picture should be appropriate to the mood of the 
room in which it is to be used. 
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60. Being able to buy more than you can afford is an advantage of 
installment buying. 

61 . Small loan companies usually have lc /er interest rates than do 
large banks. 

62. The salesman is the best source of information regarding advisa- 
bility of purchasing a particular brand of refrigerator. 

63. St ain s on table linens should be treated after laundering. 

64. Preferably the range or wall oven should not be placed adjacent 
to the refrigerator. 

65. Purchases of second-hand furniture should be avoided. 

66. It is not advisable to vacuum a carpet until it looks dirty. 

67. Intense colors should be used on walls in hospitals, school rooms, 
and libraries. 

68- An advantage of renting a home is that if you do not have a lease 
you can move at any time * 

69. A large picture in a small room will add to the apparent size of 
the room* 

70* Usually one small accessory should not be used by ltse3.f to in- 
troduce an entirely new color# 

71. Hue is the term used to indicate the name of the color, such as 
red, blue, or green. 

72. Several small objects grouped together may be made to balance one 
large object. 

73. Time, interest, imagination and personal effort are more important 
in interior decoration and dress than money. 

74. A family with several small children should live on a corner lot. 
SECTION B - Multiple Choice 

Please respond to the following multiple choice items by marking 
the appropriate bubble on your test answer card for the one Best answe r 

for each item. 

75. StayBtitch with thread that 

A. is any color. 

B. matches the fabric. 

C. is the contrasting color. 

D. is white. 
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76 . 



77. 



78. 



Which one of the following stitches is only temporarily useful and 
can be taken out immediately upon stitching the real seams. 

F. Staystitching 
G-. Backst itching 
H. Basting 
j. Edge stitching 

The layout on the material of the pattern pieces depends on 

A. the pattern of the fabric. 

B. the nap of the fabric. 

C. the size of your pattern. 

D. the width of the material. 

E. all of these. 

The oresser foot does which 









Operates the bobbin. 

O. Holds the thread in place. 

Hi Holds the fabric against the feed dog. 
j. Winds the bobbin. 

79. Penny is five feet four inches tail, blonde and slightly overweight. 
Which would be the best choice for her? 



A. One-piece sheath. 

B» Dress with pleated skirt. 

C. Two-piece dress® 

D. Shift with contrasting belt. 

80. A standard seam allowance is 

F. 1/2 inch. 

0. 1/4 inch. 

H. 7/8 inch. 

J. 5/8 inch. 

81 . The 

A. 

B. 

82. The large straight arrow on a pattern piece indicates which of the 
following? 

F. To place on the fold of the material. 

0. The direction to staystitch. 

H. To place on straight of grain, 
j. The location to apply decoration. 



most accurate method of marking you c material is 



tracing wheel. 
tailor 1 s chalk « 



0. tailor* s t^cks. 
D. pins. 
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Most hems of straight or slightly flared clothes should fee 



A. 1 to 2 inches. 

B. 4 inches. 

C. any width one desires. 

D. 2 to 3 3 inches. 

84. In hemming a garment one should use the 



F. basting stitch. 

G. running stitch. 

H. slip stitch. 

J. edge-stitch. 



85. Patterns should be bought according to 



A. age. 

B. measurements. 

C. height. 

D. dress size. 

86 . Which of the following cannot be used to satisfactorily close an 
opening where strain occurs? 



P. Zipper. 

G. Buttons and buttonholes. 

H. Hooks and eyes. 

J. Snaps. 

87. To correctly hem a garment one should first 

A. place pins at correct distance from floor— front, back and sides. 

B. turn under inch and stitch— —then place pins. 

C. cut hem off evenly before measuring from floor and placing pins. 

D. do any of the above. 

88 . The stitch to be used for correct application of hooks and eyes and 
snaps is the 



F. slipstitch. 

G. buttonhole stitch. 

H. blind-stitch. 

J. edge-stitch. 

89. Selvage of material refers to the 

A. non— woven edge. 

B. lengthwise grain. 

C. edge which will not fray. 

D. cut edge. 
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90. The least desirable side of the house for the placement of a patio 
where evening meals will be served is 



p. east. 

G. north. 

H. south. 

J. southeast . 

K. west. 

91 . Mr. Brown earns $400 per month and lives in a rented house. He 
should spend per month for shelter no more than which of the 
following? 



A. $40 

B. $60 

C. $80 

D. $1 00 
B, $1 20 



92. The cleanest type of household heat is 



p. coal. 

G. electricity. 

H. gas. 

J. oil. 

K. wood. 



93. The basic rule to follow when storing any small applicance is that 
it should be 



A. out of sight. 

B. where it can be seen at all times. 

G. near the place where it will be used first. 

D. near other applicances. 

E. near the sink. 

94. The most efficient work pattern in the kitchen is the 



P. circle. 
G. oval. 



H. rectangle. 
J. triangle . 



95. Which of the following dairy products offers the most nutritive 
value in relation to cost? 



A. Cottage cheese. 

B. Butter. 

C. Cream cheese. 

D. Ice cream. 

96. The body uses excess carbohydrates for building 

p. muscles. J * strong teeth. 

G. blood. K * fat * 

H. bones. -> 8 
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97. The less tender cuts of meat can be made more tender by 

A. searing *the ouiside of “the 
B# stewing or braising. 

C. roasting sXowly without added water. 

D. boiling rapidly for a short time. 

E. adding salt at the beginning of cooking. 

98. Eggs cooked in the shell should be cooked 

P. in boiling water. 

G. at a high temperature. 

H. below the boiling point. 

J. in the double boiler. 

99. The Itesic Pour Pood Groups give us a simple but scientific plan for 
selecting our meals 



A. day by day. 

B. week by week. 

C. month by month. 

D. none of these. 



100 . 



Milk is deficient in which of 

F. Calcium 

G. Iron 



the following? 

H. Sodium chloride 
J. Phosphorous 



101 . 



The primary need for protein in 

A. storage. 

B. energy. 



the body is for 

C. building and repairing 
tissues. 

3). fat 

E. all of the above. 
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103. 



In getting ready for the meal, you should observe which of the 
following courtesies? 



p. Be ready when the meal is served. 

G. Come to the table promptly. 

H. Have hands and face clean. 



J. Have hair neat. 

K. All of the above. 



Identify the ingredient that is not used in the preparation of 
white sauce. 



A. Milk 

B. Pepper 



C. Sugar 

D. Butter 



E. Flour 
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104 . 



In preparation of a molded fruit salad, when should you add 
the fruit? 



p. immediately after dissolving the jello. 
0. Just the instant before serving. 

K. After jello has partially set. 

J. Before dissolving the jello. 



105. 



Which of the following would destroy the qualities of a good 
meringue? 



A. Eggs separated carefully. 

B. Sugar added rapidly. 



Egg white 3 beaten until stiff. 
Meringue beaten until it peaks. 



106. A cup of powdered sugar should be leveled by 



A. 

Gr m 

H. 

J. 



shaking the cup until the contents are level. 

patting flat with a knife. 

cutting off with a flat-edged instrument. 

packing it down firaly and then leveling it uff wxth a knif . 



107. Nutrition may be correctly defined as a 



A. study of the Basic 4. 

B. comprehensive study of vitamins and minerals. 

C. study of the body and its functions. 

D. study of foods in relation to their use in the body. 

108. In milk cookery the tempei’ature of the milk should 

P. depend on the purpose for heating. 

G. be kept high. 

H. be kept very low. 

J. be neither high nor low. 

109. The lengthwise grain of fabric refers to 

A. any thread with length. 

B. threads running perpendicular to selvage. 

C. threads running in a diagonal position to selvage. 

D. threads running parallel to selvage. 



110. Staystitehing does which of the following? 

p. prevents stretching. 

G. prevents puckering o 

H. makes facings lie down flat, 
j. locks the stitch. 

K» prevents seams from pulling out. 
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HOME ECONOMICS TEST 



FOODS 



This is a test of your knowledge of Home Economics. Be sure you 
have completed your name card and placed it at the top right-hand srde 

of your desk. 

Follow the directions given for each section of the test. Make all 
your responses by filling in the bubble on your test answer card. Be sure 

your marks are heavy and black. 



SECTION A - True or False 

Please indicate whether the following questions are True or False 

by marSS the first or second bubble on your test ^HL'e 2d marfthe 
item. Mark the first bubble to indicate a response of True and mark the 

second bubble to indicate a response of False. 



1. It is efficient to plan one meal at a time. 

2. One square of chocolate is equal to two ounces. 

3. When broiling in the gas oven, the door is closed. 

4. Everyone should get one serving of Vitamin C every other day. 

5. One quarter pound of butter is equal to one cup. 

6. Freezing does not improve the product. 

7. Turn on the oven just before you put in the rolls to bake. 

8. High nutritive values are found only in the higher-priced foods 

9. The units on an electric stove are self— cleaning. 

10. Eggs should be stored in a cool place. 

11. Oil and vinegar are the basic ingredients of French dressing. 

12. A complete protein contains citric acid. 

13 . Salad greens should be washed thoroughly before storing. 

14. Use boiling water to hard-cook eggs. 

15. Carbohydrates are divided into two kinds, sugar and starch. 

16. Most people should not eat raw fruit. 
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17. 



Potato salad is a good meat substitute. 

18. A glass of milk is an adequate breakfast. 

15. A table cover consists of the linen, silverware, chinawarc, and glass- 
ware to be used by one person. 

20. When the fork is not in use, it is placed on the table with tines down. 

21. Salt water fish are valuable as a source of iodine. 

22. Vitamin D prevents rickets. 

23. The starch in vegetables is made more readily digestible by cooking. 

24. Bananas should be stored in the refrigerator. 

25. In the body, the liver is the chief storehouse for vitamin D. 

26. A fork should be used instead of a spoon or a knife whenever possible. 

27. Butter contains more fat than lard. 

28. Dried fruits lose much nutritive value in the drying process. 

29. Dried apricots are an excellent source of iron. 

30. It is a good idea to put a pinch of soda in green vegetables when cooking 
them. 

31 . Meat is a good source of px*otein. 

32. Rare steaks should be broiled very close to the broiler unit. 

33. Wilted greens are all right to buy for cooking. 

34. Cabbabe is high in vitamin B. 

35. Allow headspace in containers when freezing because food expands at low 
temperatures. 

36. Tomatoes are rich in vitamin C. 

37. When freezing vegetables, blanch or scald vegetables to stop enzymatic 
action. 

38. The low-cost cuts of meat have less food value than high-priced ones. 

39. Darker greens have more vitamins and minerals. 

40. Coffee contains valuable food elements. 
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SRCTION B - Multiple Choice 



Please respond to the following multiple choice items by marking the 
appropriate bubble on your test answer card for the one best answer for 
each item. 

41 . Quick bread uses which of the following as a leavening agent? 



a. yeast 

b. baking powder 



c . water 

d. all of these 



42. To choose your calories carefully, you should consider your 



f . age 

g. weight and height 

45. Milk is scalded when 



h. activities 
j. all of these 



a. tiny bubbles form around the side of pan and a thin skin forms on 
the top of the milk 

b. it has been heated five minutes 

c. bubbles form and break on top of the milk 

d. the cream separates and rises to the top of the milk 

44. Flour should be sifted before it is measured for which of the following 
reasons? 



f. to fluff the flour 

g. to introduce air into the flour 

h. to insure "'"'irn+e measurement 
j. all of 

45. The proce .ing or restoring nutrier. to flour that may have been 

lost in processing is known as 



a. extension 

b. amplification 



c. restoration 

d. e nr ichment 



46. Pasteurizing milk is a process which produces 



f. boiled milk 0 p 

g. milk cooled to 50 0 

h. milk heated to 143 F 



3 . milk with 4 % butter fat 
k. a type of canned milk 



47. A soft dough is prepared in which of the following ways? 



a. beaten 

b . croamed 



c . kneaded 

d. whipped 
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48. The rule to follow in cooking cheese is 

f. to cook at low temperature 
g» it is cooked when it n»lts 
h. to cook it at a high temperature 
j. none of the above 

49. Children should include a quart of milk in their daily diet because 

a. it helps to build bones and teeth 

b. it is a good source of vitamin C 

c. it adds needed calories 

d. it replaces amino acids 

50. Cheese is used as a meat substitute because it 

f. has calories h. is processed like meat 

g . contains protein j. is a concentrated food 

51 . in the cool-rise method of preparing yeast bread, the dough will rise in 

a. a warm place d. a damp place 

b. the refrigerator e * ike freezer 

c. at room temperature 

52. The purpose of master mix is to 

f • prepare a better product 

g. save time through preparation 

h. prepare sponge cake 

j* prepare an omelette 

53. ’Whole ^ilk to which, sugar has been added and then half of the water re- 
moved xs called 

a. evaporated milk c. dried milk 

b. condensed milk d. raw milk 

54. Baking pans should not touch other pans, or the sides of the oven because 
it 

f. is harder to remove the pans 

g. causes crowding 

h. keeps the heat from circulating 

j . will injure the oven 

55. Which of the following should be cooked with low heat? 

c. fats 

d . proteins 



a. carbohydrates 

b. sugars 



O 

ERIC 



64 



> 69 



56. Whi ch of the following cuts of U.S. choice beef is usually cooked with 
dry heat? 



t. boned rump h. standing rib 

g. brisket 3 * chuck 

57. When washing dishes the most efficient order to follow is 



a. silver* glassware* china and pans 

b. glassware* silver* china and pans 
c • glassware* china* silver and pens 

d. glassware* china* pans and silver 

e. silver* china, glassware and pans 

58. Which of the following dishes must be served as soon as it is cooked? 

f. chowder h. creamed beef 

g. stew i- muffle 

59. Which of the following groups of foods are leavening agents? 



a. flour, sugar, salt, pepper and baking powder 

b. yeast, baking powder, baking soda plus an acid, beaten egg whites 
and cream of “bar tar 

c. flour, sugar, salt, pepper and yeast 

d. yeast, baking powder, sugar, salt and cream of tartar 



60. Citrus fruit, tomatoes and cabbage neither look alike nor taste alike but 
they are all an excellent source of one vitamin. Select this one vitamin 

from the list below. 



f. riboflavin 3* vit amin C 

g. vitamin A k- vitamin D 

h. vitamin B 

61 . Eggs in a baked custard act as which of the following? 



a. a stabiliser in emulsions 

b. leavening agent 

c . thickening agent 

d . binding agent 



62. Cooking oils originate from 



63. 



f. vegetables 

g. animals 



h. fish 

all of the above 



Cartoned eggs graded by the U.S. Department 
as Grade AA, Grade A, Grade B and Grade C. 
have a bearing on the quality of the egg? 



of Agriculture are designated 
What factor below does not 



a. condition of shell 

b. shape and condition of the 

yolk 



c. color of the shell 

d. firmness and clarity of the white 
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64. What is the most important reason for rinsing spaghetti with warm water 
after boiling? 

f. to remove surface starch 

g . to maintain temperature uniil serving 

h. to prevent overcooking 
3 . to dissolve foam 

65. The body uses excess carbohydrates for building 

a. muscles d. strong teeth 

b. blood e * fat 

c. genes 

66 . The less tender cuts of meat can be made more tender by 

f . searing the outside of the meat 

g. stewing or braising 

h. roasting slowly without added water 
3 . boiling rapidly for a short time 

k. adding salt at the beginning of cooking 

67. Milk is deficient in which of the following? 

a. calcium - c. sodium chloride 

b. iron c . phosphorous 

66 . Which of the following would destroy he qualities of a good meringue? 

f. eggs separated carefully 

g. sugar added rapidly 

h» egg whites beaten until stiff 
j . meringue beaten until it peaks 

69. A cup of powdered sugar should be leveled by 

a. shaking the cup until the contents are level 

b. patting flat with a knife 

c. cutting off wtth a flat-edged instrument 

d. packing it down firmly and then leveling it off with a knife 

70. The two major classes of bread are 

f . whit© breads and rye breads h. rye breads and quick breads 

g. yeast breads and quick breads j. white breads and yeast breads 




66 



•1 71 



SECTION C - Matching 



Please match the words in the left-hand column with the statements in 
the right-hand column by marking the appropriate bubble on your answer card. 



Cheese 



71 . 


Roquefort cheese 


a 


or 


f. 


Cheese sauce or 


72. 


Swiss cheese 


b 


or 


g* 


Spaghetti 


73. 


Cheddar cheese 


c 


or 


h. 


Salad dressing 


74. 


Parmesan cheese 


d 


or 


j • 


Ham sandwich 



Salads 



75 . A salad that is served with the meat course a or r. 

76. A salad that is used as the major part of the meal b or g. 

77 . A salad served at the beginning of a meal c or h. 

78 . A salad served at the end of the meal d or J. 



Appetizer 

Garniture 

Dessert 

Accompaniment 



Cooking 



79 . To simmer in a tightly covered utensil on top 
the range or oven 

80. To cook in a liquid belov the boiling point 

81 . To cook in a heavy hot skillet using only enough 
to prevent sticking 

82. To cook meat or poultry in an oven by dry heat 



a or f. 
b or g. 
c or h. 
d or J. 



Braise 

Roast 

Saute 

Simmer 
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HOME ECONOMICS TEST 
CLOTHING 



This is a test of your knowledge of home economics. Be sure you 
have completed your name card and placed it at the top right-hand side 
of your desk. 



Follow the directions given for each section of the test. Make all 
your responses by filling in the bubble on your test answer card. Be 
sure your marks are heavy and black. 



SECTION A - True or False 

Please indicate whether the following questions are True or False 

by marking the first or second bubble on your test answer card for each 

item. Mark the first bubble to indicate a response of True and mark the 

second bubble to indicate a response of False. 

1 . The pieces of a pattern should be pressed before laying them on the 
material . 

2. When one is going to make a dress the material should be bought first 
and then the pattern. 

3. Ready-made clothes should be examined to see if they are cut on the 
grain of the material. 

4. Plain colored fabrics and smooth surface tweeds do not wear as long 
as rough tweeds ,nd novelty weaves. 

5. Rayon is often woven with another fiber to increase its durability. 

6. To wind the bobbin of the sewing machine, loosen the stop-motion screw 
on the fly wheel. 

7. All makes of patterns have the same markings. 

8. The slip stitch is the same as blind hemming. 

9. Manufactured fabrics are preshrunk and grain perfect when purchased 
and are ready to use. 

10. Tailor tacking is done by hand. 

11. When a strong basting xa necessary, the backstitch is used. 

12. Grain perfection is one of the fundamental principles of successful 
sewing. 

13. Stayetitehing is done with the shortest stitch the machine will make. 

14. The upper part of the body is the most difficult to fit. 
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15» When pinning a pattern to fabric, the yet unused portion of fabric 
is left to hang carefully over the edge of the table. 

16. The tension on a machine needs constant adjustment. 

17. The rotary hook on the sewing machine is part of the bobbin mechanism. 

18. The stitch regulator on the sewing machine is used to back tack. 

19. Cotton is a natural fiber. 

20. The take up lever on the sewing machine takes up the slack in the 
fabric . 

21. long-nap fabrics are cut with the nap going down the pattern. 

22. The underarm armhole seam is not pressed at all from one notch to the 
other. 

23. The 5/8-inch seam on a collar is not trimmed down, until it has been 
pressed open. 

24 . - If a fabric contains even 10^ of a shrinkable fiber and is not labelled 

pre shrunk, it Is necessary to preshrink it* 

25. A zipper is put: in by hand on more expensive clothing items which are 
made of sheer material. 

26. An elementary rule in sewing is to press each seam before making an- 
other seam which crosses it. 

27. Value means the quality of lightnes" 0 - '.arkmr ~0l* - 

28. When sewing in a sleeve on the machine, the main part of the garment 
should be facing up. 

29. A rolILed edge finish is used for hand-finished hems on she^r fabrics 
arch 338 crepe, chiffon, batiste, and voile. 

30 . I>ven masting should be done on. a table while uneven bastiLg is held up 
in the hand* 
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SECTION B - Multiple Choice 



Please respond to the following multiple choice items by marking the 
appropriate bubble on your test answer card for the one best answer for 
each item. 

31 . A monochromatic color scheme is made up of 

a. tints and shades of one color. 

b. opposite colors. 

c. colors that form a triangle. 

d. colors next to each other on the color whesl. 

32. Which of the following is the direction in which fabric will stretch 
the most? 

f. lengthwise 

g. crosswise 

h. in any direction as long as you pull it hard enough, 
j. on the bias. 

33. Which of the following is the most important in selecting the size of 
a dress pattern? 

a. hip measurement c. waist measurement 

b. bust measurement a. height measurement 

34. Curved lines in garment suggest which of the following? 



35. The lengthwise grain of the material always runs parallel to the 



36. Intensity of a color refers to which of the following? 

f. brightness or dullness 

g. lightness or darkness 

h. effect it has on one’s mood 

j. kind of dye used to make the color 

37. Which of the following information is not to be found on the guidesheet? 

a. construction directions 

b. amount of fabric to buy 

c. directions for placing pattern on fabric 

d. staystitching suggestions 



f. formality 

g. gracefulness 



h. casualness 
j. action (rapid) 



a. design of the material 

b. bias 



c. crosswise thread 

d . selvage 
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38. Which of the following is an example of a napped fabric? 

f . corduroy 

g. silk 

39. It is important to place the pattern on the straight of the material 
for which of the following reasons? 

a. so it will fit properly 

b. so the design will always be straight 

c. so it will be easier to cut out 

d. so the edges of the fabric will be straight 

40. The rotary hook and feed dog should be cleaned with a 

f. paper tissue h. cotton ball 

g. soft piece of cotton fabric j. stiff brush 

41 . The main reason pinking shears should not be used for cutting out a 
garment is because 

a. they are heavy and hard to handle 

b. there is less seam allowance if pinked 

c. it is difficult to cut around comers with them 

d. using the pinning shears too often has a tendency to dull them 

42. Which of the following distances should staystitching be placed from 
the fabric edge? 

f. 5/8 inch k* "k inch 

g. 3/8 inch 3* 4 inch 

43. Teen age, junior misses * and women's pattern sizes differ from one 
another in 

a. body measurements c. height of the individual 

b. make of the pattern d • age of the person 

44. A line of stitching to a point for curved fit is called which of the 
following? 

f . tuck 

g. notch 

45. "Pre shrinking" material mearra to 

a. wash new material in the washing machine and dry it 

b. roll material in a damp sheet 

c. press material with a steam iron 

d. soak the material in lukewarm water— roll in a towel and hang up 
to dry 



h. dart 
j . curve 



h. felt 
j. cotton 
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A short person would appear taller if she chose a dress that had 



f. vertical lines 

g. horizontal, lines 



h. diagonal lines 

j. lines with forward movement 



47. Alterations of more than 1 inch should be made before the 





a. 

b. 


pattern is cut out o. 

garment is pinned together d. 


garment is basted for fitting 
garment is sewn for fitting 


48. 


The 


purpose of the feed dog is to 






f . 
g* 


move the needle up and down h. 

move the fabric forward j . 


move the fabric back 

keep the bobbin from snarling 


49. 


The 


machine part which holds material in 


place is called the 




a. 

b. 


presser foot c. 

tension <3. 


feed dog 
coverplate 


50. 


Which of the following is not woven? 






f . 

gc 

h* 


seersucker 

felt k. 

flannel 


muslin 

crepe 


51. 


The 


finished edge on a fabric is called 






b 

c • 


miter d# 
warp e • 
selvage 


tape 

weft 


52. 


The 


lengthwise thread used in the weaving of cloth is called the 




f. 

g* 

h. 


filling J. 
warp It* 
pile 


yarn 

filament 


53. 


Velvet is an example of the 






a* 

b. 

c. 


twill weave d • 
plain weave e • 
leno weave 


pile weave 
Jacquard weave 


54. 


The 

is 


pattern marking which indicates how 
called the 


to place a pattern together 




f. 


seam line h. 

margin i • 


notch 

cutting line 
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55. What might cause loops to appear on the underside of machine stitching 

a. The upper tension is too loose and the under too tight 

b. The upper tension is too tight and the under too loose 

c. The feed dog is not operating 

d. The stitch regulator is ee . incorrectly 

56. In replacing a sewing machine needle, the needle should be inserted so 
that the flat side faces in which of the following directions? 

f. at right angles to the threading side 

g. toward the threading side 

h. away from the threading side 
j. it makes no difference. 

57. Hue means the same thing as which of the following? 

a. the amount of color used 

b. the name of a color 

c. the lightness or darkness of a color 

d. how sunlight shines on and affects a color’s appearance 

58. Stitching which does not show but holds facings flat is called 

f . overcasting h. stay stitching 

g, understitching 0* edgestitching 

59. The seam in a firmly woven fabric may quickly and correctly be 
"finished" by 

a. edgestitching c«. pinking 

b. turning under d. trimming with shears 

60. To slash means 

f. to trim curves 

g. to clip curves inward 

h. to notch 

j. to cut with pinking shears 
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CRITICAL THINKING AND PROBLEM SOLVING 
Home Economics 



Please respond to the questions according to the directions given for 
each major section. 

Directions: Read the following paragraph end answer the questions 1 

through 12 as indicated. 

X. Anne wants to make a new dress for FHA State Convention so that she can 
wear an "I made it" tag. She bought the last 2 §- yard remnant but needs 
3 yards for the view she likes best on the pattern she selected. She 
must make the dress this weekend as she leaves for the convention next 
week* In studying the pattern again, Anne discovers that another view 
has an A-line skin; which is perhaps more stylish, and requires only 
2-4 yards. 

A. From the situation above decide if each statement is true, needs more 
infoxmation, or false. Mark your answers on the answer card as fol- 
lows: 

1 — True; 2 — False; 3 — Needs more information 

1 . Anne has more than enough fabric, to sew all views. 

2. Anne has enough fabric for one view. 

3 . The pattern calls for 3 yards of 39“ fabric and her fabric is 45“ 
wide. 

4 . Anne has enough fabric to make a drees. 

5. Sb e can buy another remnant of the same fabric. 

B. From the information given above, which of the following solutions 

of the problem are probable, that is, follow or do not follow. Mark 
your answers on the answer card as follows: 1 — Follows; 2 — Does 

not follow. 

6. Anne decided to use a view requiring 2 % yards. 

7. Anne decided to use a view using contrasting fabric. 

8. Anne decided to use another pattern. 

9. Anne decided to buy another remnant. 

C. Which of the following statements should Anne consider in deciding 
whether to moke the view requiring 2 \ yards of fabric? Indicate which 
statements should be important and which should be not imp ortant in 
Anne's situation. Mark your answer on the answer card as follows: 

1 - Important; 2 - Not important 

10. She needs a new dress and does not have time for further shopping. 

11. The dress will be too tight. 

12. Her friend Jane likes the first view, because Jane does net like 
A-line dresses. 



XI. Directions: Questions 13-19 refer to the four men^e shown below. 

For each statement, blacken the bubble on your answer card for 
the menu which best fits that description. Assume that every- 
thing is prepared from a recipe except the bread ih Menu 1 • 

Menu 1 MgfiU. 2 



Hamburger 

Mashed Potatoes - Buttered Wax Beans 
Grapefruit and Banana Salad 
Enriched Bread and Margarine 
Bice Pudding 
Milk 

Menu 3 

Glazed Ham Slice 
Potatoes au Gratin 
Com on the Hob — Green Beans 
Cottage Cheese Salad 
Fresh Strawberry Shortcake with 
whipped cream 
Milk 



Smothered Round Steak with Onions 
Baked Potatoes, Broccoli w. Ch. Sauce 
Banana, Cream Che®se and Nut Salad 
Whole Wb e «it Bone and Butter 
Chocolate Cake 
Milk 

Mgftu 4 

pot Roast 
Browned Potatoes 
Carrots 
Tosa®d Salad 
Hot Rolls 
Apple Bie 
Milk 



13. Most colorful 

14. Least colorful 

15. Least expensive 

16. Makes best use of oven 

17. Can be cooked entirely on top of range 

18. Requires least last minute preparation immediately 
before putting on the table 

19. Has most calories 



III. Directions: Read the following paragraph and answer questions 20 

through 24 by blackening the bubble that indicate® the correct menu. 

Your husband calls to tell you he is bringing his boss home to 
dinner in an hour. Fortunately, you cleaned the house this morning 
and you are dressed appropriately. All you need to worry about 
is preparing dinner. You have the following item® on hand: 




A frozen chicken 

Left-over beef roast with gravy 

A large can of tuna fish 

Potatoes 

Macaroni 

Rice 

Lettuce 



Celery 

Tomatoes 

Onions 

Cream of mushroom soup 
Cheese 
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Salad dressing 

Rroz®h peas 

Broz®h beans 

Rregh beans 

Backage of lemon jello 

Rananas 

Can of crushed 
pineapple 

Chocolate ice cream 
Orange sherbet 
Rrowiu.and-serve rolls 
Riaquick 
Cottage cheese 
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* Considering what you have on hand which of "the following 

menus, 1,2, 3, 4 or 5 is more appropriate for the occasion? 

21 . Which menu could not be prepared within an hour? 

22. Which menu would you be unable to prepare because you do 
not have the necessary ingredients? 

23. Which is a good menu but not appropriate for company such as 
your husband's boss? 

24. Which menu has the least variety in texture? 

Menu 1 Menu_2 

Sliced Beef in Mushroom Gravy Pried Chicken and Rice 



Brown-and- Serve Rolls 
Sherbet with Fruit 



Frozen Peas or Beans 



Mashed Potatoes 



Tossed Salad 



Frozen Peas 
Gelatin Fruit Salad 
Brown-and- Serve Rolls 
Chocolate Ice Cream 



Menu 3 



Roast Beef in Gravy 
Macaroni and Cheese 



Cottage Cheese and Banana Salad 



Biscuits 



Orange Sherbet 



Menu 4 



Menu 5 



Tuna Salad 

Baked Potato Fresh Green Beans 
Biscuits 

Sherbet with Fruit 



Cream of Mushroom Soup 
Broiled Beef Steak Mashed Potatoes 
Fresh Green Beans Tossed Salad 



Brown— and- Serve Rolls 



Sherbet with Fruit 



Directions: Read the following paragraphs and answer questions 25 

■through 30 as indicant ed. 



Ellen was an attractive ash blonde with blue eyes but she was very 
unhappy. She had an invitation to one of the biggest parties of 
the year. It was just ten days away and she didn't have a decent 
dress to wear. Jean, PoUy, Helen, and Sara were all getting new 
dresses for the party. Ellen's mother just did not seem to under- 
stand how important it w*s. All she would say was, "Why, you've 
a closet full of dresses- Surely there must be something that you 
can wear." So Ellen mad® another try by going to her closet and 
looking at the dresses, one by one. No, the red cotton which she 
made last year was too tight. Why did it have to shrink so the 
very first time it was washed? she thought. Then there was the 
practically new blue silk shantung that she had liked so much when 
she bought it. But it h^d lost its crispness in dry cleaning, so 
now it looked flimsy and Unpressed every time she put it on. Ah, 
the black taffete - th^r fei'e dress that she hac dyed when it 
became stained with frui “ punch. Bit it never lc oked quite righ-5 
after dyeing. 



ELI en knew perfectly well that she didn't deserve a new dress. Her 
father needed a new suit, end her brother Tommy needed some new 
clothes for camp. Ellen knew, too, that she had been getting more 
than her share of the family's budget for clothes in the last few 
months. However, Ellen cried and her father finally agreed to give 
her money to buy a new dress. 



A. Prom the information given above and from your previous 
knowledge, answe r the following questions. Mark each of 
the following statements as true or false by marking your 
answer card as follows: 

1 - True 2 - False 

25. All cotton fabric shrinks. 

26. If Ellen had read the label on the fabric for the 
red dresS before she purchased it, she might not 
have bought the material. 

27. Shantung fabric is an excellent fabric for a 
garment that you would wear quite often. 

28. Fruit punch will sometimes come out of a garment 
if it is immediately treated. 

29. Since all the other girls are getting new dresses, 
Ellen h&e a right to insist on a new dress. 

30. It is ea^y to dye taffeta and have it always look 
good. 

B. Indicate ^ethef each of the following solutions is a good 
or poor solution to Ellen's problem by marking your answer 
card as follows 1 



1 — Good solution 



2 - Poor solution 



31. 



Ellen decided to have the dry cleaner add sizing 
for crispness to the blue silk shantung. 

32. Ellen decided to wear the red cotton and hope 
that no one would notice the tightness. 

IV. 

33. Ellen decided to buy a new dress for the party. 

C. Mark the following statements as important or not important 
with reference to Ellen’s p: 1 by marking your answer card 

as follows: 1 - Important; important. Should Ellen 

have a new dress for the partj 

34. Yes; because she ne-=d3 :o kfe-P up with the crowd. 

35. No; because she has art, taken, care of her clothes. 

36. Yes; because it is issasf.gr to *et along with her 
when she has her way. 

37. No; because others i.n t ie fszrLly need clothes. 

V. Directions: Head the following paragraphs an= answer questions 38 

through 41 as indicated. 

The Jones family includes Mr. and Mrs., icnes, a daughter of 15, a 
son of 13 and a relative newcomer to the family, a baby son. The 
Joneses have lived in Yellow Palls for two years. They have been 
renting a house but since Mr. Jones will be permanently assigned to 
the area as an insurance agent, they feel they should buy their own 
home. Mr. Jones’s income is approximately $8,500 per year guaranteed 
with additional income in sales commissions certain years. However, 
the family can only depend on the $8,500 per year. Mrs. Jones is. 
very interested in her home and her hobbies are sewing and cooking. 

The older son and daughter are interested and involved in the usual 
teen-age activities. Mr. Jones often works at night but is free 
during the day to work in the yard which is one of his great interests. 
His second interest is carpentry and woodworking. All of the Joneses 
seem to enjoy knowing and being with other people. 

The Joneses have looked at several houses described as follows: 

House 1 has an extra-large living room, dining room, two bed- 
rooms, one bathroom, a well -planned kitchen, small utility 
room. It has a large well-landscaped lot and the house is 
situated so that the house could be enlarged if the Joneses 
wanted to. It is in a neighborhood in which the older children 
have friends. The price is $16,500. 

House 2 has a moderate-size living room, a den, 3 bedrooms, 

2 baths, a moderately convenient kitchen that with a few 
changes could become very convenient. It has a large utility 
room and a medium-size lot. It is in a convenient neighbor- 
hood and most of the people in this neighborhood seem to have 
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interests similar to the Joneses-. Also, the heighborhood 
has a reputation for being very friendly. It too is priced 

at $16,500* 

House 3 is all the Joneses ever dreamed of owning. It has 
and spacious rooms. It includes a living room, den 
4 bedrooms, 2 baths, carport and large utility room, a large 
lot beautifully landscaped. The neighborhood is rather 
exclusive one with many wealthy families. Most o- the children 
in the neighborhood go to private schools. The families are 
polite to one another but do not seem very frien J* 
house is being sold by someone who must sell mm lately and 
has been priced unbelievably low at $18,000. 

House 4 seems to have all the best features of ^® s J» J 1 * 
•x but it is a much older house. It was built abo 5 . j 
JL It has four large bedrooms and one bath. There is a big 
garage with S plenty of space for a workroom. The kitchen is 
lSS and comfortable but not modem. The living room and 
hXmm am ideal for entertaining. House 4 has a rather 

SS.-S srrsas tLrs.va 

or false by marking your answer card as follows? 1 - True, 



38. 

39. 

40. 

41. 



Since House 4 



i s large and cost the least, it would be 

fu. y>pqt buv for the Jones family. 

With a few changes the Jones family would probably e 

most happy in House 2* n a 

House 3 is a great buy and, considering the Jones family s 
needs and interests, they should decide to buy it. 

House Tmeets the n^eds of the Jones family at the moment 
and, because of the large lot, it can be enlarged as 
needed * 
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Habits of Study and Expectations Key 



1. l - 5 


35. 5-1 


68. 5-1 


95. 5-1 




3. 1 - 5 


36. 5-1 


69. 5-1 


97. 1-5 




5. 1-5 


37. 5-1 


70. 5-1 


99. 1-5 




7. l - 5 


38. 1-5 


71. 5-1 


101. 1-5 




8. 5-1 


39. 1-5 


72. 5-1 


102. 5-1 




9. 5 - l 


UO. 1-5 


73. 5-1 


112. 1-5 




12. 5-1 


U2. 1-5 


7H. 5-1 


lilt . 1*5 




lit. 5 - 1 


U6. 5-1 


76. 5-1 


116. 1-5 




16 . 1-5 


U7. 5-1 


77. 1-5 


119. 5-1 




17. 5-1 


51. 5-1 


78. 5-1 


120. 1-5 




20. 5-1 


52. 5-1 


81. 1-5 


122. 1-5 




21. 5-1 


53. 5-1 


82. 5-1 


123. 3 - 1 - 


5-2 


23. 5-1 


56. 5-1 


83. 5-1 


12U. 3 - 1 - 


5-2 


2U. 5-1 


57. 5-1 


8U. 5-1 


125. 1 - 2 - 


2 - U 


25. 5-1 


58. 1-5 


86. 1-5 


126. 3 - 2 - 


U - l 


26 . 1-5 


62. 5-1 


87. 5-1 


127. 1 - 2 - 


2 - U 


28. 5-1 


63. 5-1 


88. 5-1 


128. 5 - 1 - 


3-2 


30. 5-1 


6U. 5-1 


89. 5-1 


129. 2 - U - 


1-2 


31. 5-1 


65. 5-1 


91. 1-5 






33. 1-5 


67. 5-1 


9k. 1-5 
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General Knowledge Key 



1. A 


26 . G 


51. A 


76. H 


2. F 


27. B 


52. G 


77. E 


3. A 


28. G 


53. A 


78. H 


U. F 


29. A 


5 a. F 


79. A 


5. A 


30. G 


55. A 


80. J 


6. F 


31. A 


56. G 


81. A 


7. A 


32. F 


57. B 


82. H 


8. F 


33. A 


58. G 


83. D 


9. A 


3U. F 


59. A 


sa. H 


10. G 


35. A 


60. G 


85. B 


11. B 


36. F 


61. B 


86. J 


12. F 


37. A 


62. G 


87. A 


13. B 


38. G 


63. B 


88 . G 


1U. G 


39. A 


6a. F 


89. C 


15. B 


UO. F 


65. B 


90. K 


16. F 


111. A 


66. G 


91. D 


17. B 


i|2. F 


67. B 


92. G 


18. F 


U3. B 


68. F 


93. G 


19. A 


aii. g 


69. B 


9a. J 


20. F 


U5. A 


70. F 


95. A 


21. A 


U6. F 


71. A 


96. K 


22. F 


U7. B 


72. F 


97. B 


23* A 


as. f 


73. A 


98. H 


2U. G 


a*, a 


7a. 0 


99. A 


25. B 


50. F 


75. B 


100. G 
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101. C 

102. K 

103. C 
10U. H 

105. B 

106. H 

107. D 

108. H 

109. D 

110. F 



Food Semester Test Key 
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B 


26. 
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2. 
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G 


u. 
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5. 
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7. 
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H 
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A 


38. 
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• 
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CM 
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C 


23. 


A 
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F 
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• 
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57. B 

58. J 

59. B 
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Clothing Semester Test Key 
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G 
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1. B 21. B 

2. F 22. K 



3. C 
il. F 
5. B 



23. D 
2U. H 
25. B 



6. F 



26. F 



7. B 27. B 

8. G 28* F 



9. B 29. B 

10. F 30. G 



11. A 


31. A 


12. G 


32 . G 


13. C 


33. B 


III. F 


3U. G 


l£. A 


35 . A 


16. J 


36 • G 


17. A 


37- A 


18. F 


38. G 



19. C 

20. F 



39. A 
U0. G 
1*1. B 
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FOOD PREPARATION AND CLOTHING CONSTRUCTION 



BROAD OBJECTIVES : 

The purpose of the course is to provide and evaluate a curriculum which 
will: 

1. Mora effectively achieve the home economics objectives. 

2. Improve the faculties' and students’ attitudes toward home 
economics . 

3. Assist the students in the development of critical thinking 
through problem solving and independent study. 



These objectives will be achieved by: 

1. Encouraging students to develop a greater proficiency in the 
skills of food preparation and clothing construction. 

2. Building conceptual understanding in the basic skills needed 
for homemaking. 



3. 



4 . 



5. 



6 . 



Encouraging independent study and problem solving. 

Promoting the carryover of classroom learnings into the home 



taking the initial Home Economics Course so interesting and 
challenging that the students will be eager to take more home 
economics courses in high school* 



Using a variety of methods for evaluation of the students' 
progress toward critical thinking in homemaking. 
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INDEPENDENT STUDY 



Independent Study — To delve in depth in an area of individual 
choice of interest as an outgrowth of classroom experience. 
This study might involve one or many of the following: 

1. Library 

2. Testing 

3. Demonstrations 

4 . Interviews 

5. Films 

6. Letter writing 

7. Commercial sources 

8. Reference books 

9. Textbooks 

10. Experimentation 

11. Magazines 



GUIDELINES FOR INDEPENDENT STUDY 

1. Independent studies should not be structured by the 
teacher. Once a student expresses an interest in a 
specific area, the teacher should schedule conference 
with her. 

2. There should be at least one study per semester per 
student. (One in foods area and one in clothing.) 

3. The teacher should write an evaluation of the study 

on a separate sheet. A sampling of these studies will 
also be evaluated by the graduate students. 

4. A sampling of the independent studies will be sent to 
the State Department via the County Office. 
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GENERAL OBJECTIVES — FOOD PREPARATION UNIT 



1. To develop the ability to apply the broad concepts of the Basic 
Four Food Groupings to planning nutritional meals. 

2. To develop skills in the selection, use, and care of small and 
large equipment . 

3. To develop the ability to select, buy, and store foods in rela- 
tion to the intended use and availability of resources. 

U. To develop the ability to apply the principles of management to 
food preparation and meal planning . 

5. To understand and be able to apply the principles of food 
preparation. 

6. To develop specific skills and techniques in food preparation. 

7 • To develop an appreciation of the importance of table settings 
and service through the mastery of s kill s and understandings in 
relation to individual student needs and interests. 
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BLOCK I 



SKILLS TO BE DEVELOPED 

I. TO DEVELOP SKILLS IN THE USE OF THE FOLLOWING: 

I. Baking sheets and pans 

2 . Biscuit cutters 

3 * Blender 

U. Double boiler 

5. Dry and liquid measuring equipment 

6 . Electric mixer 

7 . Flour sifter 

8 . Grater 

9. Grill 

10. Pastry blender 

II. Pastry brush 

12. Rolling pin 

H. TO BE ABLE TO: 

1. Combine ingredients to desired consistency. 

2. Cut in shortening in a flour mixture. 

3. Knead dough. 

Stir Ingredients to desired consistency. 

$, Grease pans correctly for intended use. 

6. Shape yeast dough into attractive rolls and loaves. 
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III. TO DEVELOP THE ABILITY TO PREPARE! 

1. Biscuits both rolled and dropped. 

2 . Muffins in a variety of ways. 

3 . Yea st bread in several forms. 

]*. Puddings with whole, dried, and evaporated milk. 
«J. Milk beverages such as cocoa. 

6. Cheese by melting, grating and grilling. 
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WEEK #1 



LESSON 



MATERIAL TO BE COVERED 



REFERENCES 



1st day 



School Orienta- 
tion 
Roll 
Seating 
Announc ement s 



Individual school 

orientation to in- 
clude explanation 
of skills course 



Skills course 
outline 
Letters to go 
home from 
office 



2nd day 



Introduction to 
home economics 
Introduction to 

F.H.A. 

Introduction to 
home expe- 
riences 
Que stionnair e 
Introduction to 
independent 
study 



Units to be covered 
Goals of F.H.A. 
Membership 
Requirement s for 
Food 

Home Project for 
Course 



Home Eco- 
nomics I 
Curriculum 
guide 

Sept. 1965 



3rd day Personal 

cleanliness 
as applied to 
food prepara- 
tion 



Divide classes into 
kitchen units 
List laboratory duties 
for each girl in the 
unit 



Home Eco- 
nomics I 

Curriculum 

guide 

So You Are 
Reads: 1°. 
Cook 

p. 20 



Uth day Various types 
of kitchens 



Types Teen guide %o 

Unit kitchens 

1. the U-shaped kitchen pp. 2U5-2U7 

2. the L-shaped kitchen 

3 . the two-wall or 
double wall kitchen 

U. the one-wall kitchen 

In-class reading 
assignment 



5th day Equipment in 

kitchen unit 
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Placement of equip- 
ment in unit 
Storage of equipment 
Use of large equip- 
ment for department 
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Teen Guide 
gome Making 
pp. 238-2 U3 



WEEK #2 LESSON 



MATERIAL TO BE COVERED REFERENCES 



1st day Storage of 
food 



1. Perishable 
a* fresh 

b . frozen 

2. Nonperishable 

a. canned 

b . packaged 
c* dried 

3* Explanation of foods 

classified as staple 
4* In-class reading 
assignment 



Teen Guide to 
Home Making, 
pp. 294-298 

Food for Better 

LlyAna 

pp. 33-37 



2nd day Demonscra- Operation and mainte 

tion— . nance of this 

electric range electric r^nge 



Florida 

Light 



Power 



id 



3rd day Introduction cf Calories--stress unit of 
basic four measure 

food groups Various ways that a 

good diet is made up 
three meals a day 
Variety of foods 



Flannel board -imd 
colorful pictures 
to illustrate 
each group 
Pamphlet -"Know 

Your Calories by 
the Company They 
Keep** - -Dairy 
Council 



4th day 



Measuring and 
master mix 
by teacher 
demonstra- 
tion 



Standard equipment for 
measuring : 
solids 
liquids 

dry ingredients 
Demonstration- -How to 
measure correctly 
solids f liquids and 
dry ingredients 
Master mix 

a . cutting in 
b sifting 
c> mixing 



Teen Guide to 
Home Making 
pp. 466-467 
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Week #2 --Continued 



WEEK #2 LESSON 

5th day Student 

Laboratory : 
Bread 
grcrup 



MATERIAL TO BE COVERED 



Making master mix for 
storage 

Basic four food groups 
Bread and cereal 



REFERENCES 



T aen ftuide to 
Home Making 
pp. 466-467 
"Know your Calcr-ies 
by the Company 
They Keep" — ::*airy 
Council 
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WEEK #3 



REFERENCES 



LESSON 



MATERIAL TO BE COVERED 



1st day 



^teacher deroon- 
utr'tion id. tii 
iitruJent aid: 
Biscuits 



1. Making biscuits 
2 . Term rolled — 
dropped 
3. Standards 
U. Skills 

a. knead 

b . combine 

c. stir 

d. baking 



Teen Guide to 
Home Making 
pp. U68-U69 
Standard score- 
card from 
Betty Crocker 
for biscuit 



2nd day 



Student labora- 
tory 

Biscuits 



Making biscuits 
1. a. drop 

b . rolled 

c. variation 



Teen Guide to 
Home Making 
p. U69 

Standard score- 
card from 
Betty Crocker 
for biscuit 



3rd day Teacher demon 

stration with 
student aid 



Making muffins from 
master mix 

1 . plain 

2. fruit 

3 . variation of 

teacher * s choice 
U. skills to be 
stressed: 

a. beating 

b. greasing pan 
5. Standards: 

uniform shape 
slightly rounded 
top 

good color 
tender crust 
even tender 
good flavor 



Teen Guide to 
Home Making. 

pp. U70-U71 

Cooking terms 
Peoples Gas 
Company 

Standard score- 
card from 
Betty Crocker 
for muffin 
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Week #3 



-^^nticued 



Wffi #' LESSON 



MATERIAL to be covered references 



ii.'th Ci£7 



Student- Labora- 
tory 
Muffins 



Making muffins from 
master mix and com- 
mercial mix 

1. a. fruit 
b. plain 

2. Skills to be 

stressed: 

a. beating 

b. greasing pan 

3 . Standard scorecard 



Teen Guide to 
• Home Making 
pp. U70-U71 

Standard score 
card from 
Betty Crocker 
for muffin 



«vth da " Demonstration— Operation and mainte- Peoples Gas 

Peoples Gas nance of the gas range Company 

Company 
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WEEK #k 



REFERENCES 



LESSON 



MATERIAL TO BE COVERED 



1st day 



Movie on bread 1. 

2 . 

Cool- rise method 3 • 

bread 



"Breakfast U.S.A." 
Discuss the film 
Explain cool-rise 
method for making 
yeast bread 



County film 
library 
Educational 
Service of 
Robin Hood 
Flour . 1966 

International 
Milling Com- 
pany, Inc . 



2nd day 



Teacher demon- 
stration with 
student aid 
for mixing the 
product 



Make up yeast bread 
Products to be made : 

1. Small loaf of bread 

2 . Dinner rolls 

3. Sweet rolls 
Skills to be stressed: 

1. Mixing 

2. Brush on 

3. Shaping 



Standard for 
evaluation 
Yeast Bread by 
Betty Crocker 



3rd day 



Teacher demon- 
stration con- 
tinued from 
yesterday' s 
lesson 
Baking yeast 
bread 



Standard of evaluation 

1. Uniform grain 

2. Milk yeast flavor 

3 . Tender and soft 

texture 

li. Smooth crust, 

even golden brown 

5. Well-rounded and 

symmetrical 

6 . Flavor 



Betty Crocker 
scorecard 
Educational 
Service of 
Robin Hood Flour 
Scorecard 1966 
International 
Milling Company 



Uth day Student Labora- 
tory 

Making up 
yeast bread 



1. Measuring and Cool-rise method 

mixing bread 

2. Blend Robin Hood Flour 

3 . To dissolve yeast 
U. Combining the 

ingredients 

5. Kneading the dough 

6. Twenty-minute "rest" 

7 . Shaping the loaves, 

etc* 

8. Refrigerator rising 

" over night " 
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Week #U — Continued 



WEEK #U LESSON 



MATERIAL TO BE COVERED REFERENCES 



$th day- 



Student Labora- 
tory- 

Baking bread 



A. Baking the bread 

B. Review evaluation 

bread 

1. Standards of 

products 

2. Discussion of 

various ingre- 
dients in 
products 

3. Purposes of vari- 

ous ingredients 
in product 
U. Review of measur- 
ing procedures 

5 . Nutritive value of 

bread 

6. Cost of product 



Food for Better 
Hiving 
3rd Edition 
pp . 50-53 , 
65 - 77 , 

89 , 101 
by McDermott, 
Trilling, 
Nicholas j 
Lippincott Com 
pany 



C. Cost of various bread 
products 

1. Master mix 

2. From scratch 

3 • From commercial 
mix 



D. Home practice at home 
from class project 
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material to be covered 



REFERENCES 



WEEK #5 LESSON 

1st day Milk and milk 

cookery 



Discussion of why milk 

^ a ^ v\ /H V* Cwn " ^ 



perfect food 

1. Nutritive value 

2 . Reading Assignment 

3 . Discussion of dif- 

ferent forms of 
milk 

a. Whole milk 

1) Pasturized 

2) Homogenized 

3) Haw 

1*) Vitamin A 

b . Evaporated 

c . Dried 

d. Condensed 
U. Milk cookery 

a . Temperature of 
milk 



Food for Better 
•Living 
3rd Edition 
pp. 132 -1U2 

Teen Guide to 
Home Making 
pp. 298-302 

You and Your 
Food 

Ruth B. White 
Chapt. 3, U? 5 
pp. 33-56 



1) Skills 

a) Using milk 
as a 
beverage 
by use of 
the blender 



2nd day 


Student Labor- 
atory: 

Milk beverages 


Making of milk products 
as beverages 

1. Cocoa 

2. Milk and flavoring— 

using a blender 

3. Milk and fruit 




3rd day 


Storage of milk 


Discussion of storage 

1. Refrigeration 

2. Uses of milk 

a. beverages 

b. ice cream and 

sherbet 

c . custards 

d. cream sauce 

e. pudding 


Teen Guide to 
Home Making 
pp. 300-302 

You and Your 
Food 

Ruth B. White 
Chapt . 3 
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Week #5 — Continued 



WERE #5 LESS ON 



Uth day Student Labora- 

tory: 

Pudding 



MATERIAL TO BE COVERED 

Making of prepared pud- 
ding using three 
types of milk: 

1 „ whole 

2. dried 

3 . evaporated 
Compare taste of various 

puddings and calculate 
costs of each 
U. commercial pudding 



£th day Independent 

Study 



1. Pudding, food value 

2. Home practice at 

home from food 
lab 
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REFERENCES 



Teen Guide to 
Home Making 
pp. 299-301 



I<JEEK #6 



LESSON 



material to be covered 



REFERENCES 



1st day Cheese 



Discussion of cheese 

1. Classes of cheese 

a. Hard 

1) American 

2) Cheddar 

3) Swiss 

b . Semi -hard 

1) Roquefort 

2) Limburg er 

c . Soft 

1) Cottage 

2) Cheese spread 

2 * Samples of cheese for 
taste party 



Teen Guide to 
Home. Ml j ag, 
pp. 289, 301-2 

Food for Better 
living by 
McDermott , 
Trilling, 
Nicholas 
2nd and 3rd 
Editions 



2nd day 



Nutritive value A . 

of cheese 



3. 



Sources of cheese 
1. Milk from follow- 
ing animals: 

a. Cow 

b. Goat 

c. Reindeer 

d . Sheep 

e . Buffalo 

f. Camel 
Cheese Cookery 
1. Temperature 
2- Time 



Food for Bette r 
Living, 2nd 
and 3rd Edition 
by McDermott, 
Trilling , 
Nicholas 
Teen Guide to 
Home Making 

pp. 55, 289 , 

292, 302 



3rd day 



Teacher demon- Skills to be stressed You and Your 

stration: by demonstration: FQQds 

1. Melted 

2. Grated 

3. Grilled 

U. Cheese sauce — 

Wesh rarebit 



Uth day 



Student Labora- 
tory: 

Welsh rarebit 



Making Welsh rarebit 
served on toast 



You and Your 
~Foods by Ruth 
White 

p. 359 
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Week #6 — Continued 



WEEK #6 LESSON MATERIAL TO BE CGVERED 



5th day Evaluation of 

milk and 
cheese 



1. In what ways are milk 

and cheese similar? 

2. Review the different 

forms of milk and 
classes of cheese 

3. Are milk and cheese 

considered a versa- 
tile food? If so, 
why? 



•^Teachers will take care of their own bulletin boards. 
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REFERENCES 



BLOCK II 



SKILLS TO BE DEVELOPED 

I. TO DEVELOP SKILLS IN THE USE t THE FOLLOVJINGs 

1 . Blender 

2 . Broiler 

3 . Colander 

l*. Cooking utensils 
. Double boiler 

6 . Egg poacher 

7 . Electric can opener 

8 . Electric skillet 

9. Paring knife 

10. Peeler 

TO BE ABLE TO: 

1 . Set a table attractively. 

2. Shop wisely for eggs, meat, vegetables, fruit and salad makings. 

3. Plan and carry out a well-balanced breakfast laboratory. 

U. Plan and carry out a well-balanced and attractive salad luncheon 
laboratory. 

5. Apply factual knowledge to home experiences and in-class labs. 
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11. 
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III. 



TO DEVELOP THE ABILITY TO PREPARE: 

1. Fggs In various ways: scrambled, poached, fried, soft and 

hard cooked® 

2. Several breakfast meats. 

3. Meat, such as ham, ste<*k, and hamburger. 

4. Fresh, frozen, and canned vegetables. 

5». White sauce. 

6. Dried fruit. 

7. Citrus fruit to be served in various ways. 

8. Tossed salads and a variety of garnishes. 

9 . Molded salad 3. 
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WEEK #7 LESSON 



MATERIAL TO BE COVERED REFERENCES 



1st day 



In-class read- 
ing assignment : 
Egg 3 



Nutrition of eggs 
Nutrition of meat 
Protein needs of body 
Guides for buying eggs 
Principles of egg 
cookery 

Eggs as the principle 
ingredient 
Eggs as useful 
ingredient 



Food for Better 
Living 
pp. 29L-310 



2nd day 



student demon- 
stration : 
Protein 
Special assign- 
ment to be 
completed at 
home 



Test for Protein 



See Appendix 



Suggested class activ- 
ity: No. 2 

"Good Egg” is a slang 
phrase meaning a per- 
son who is honest, 
dependable , and good- 
natured. Explain how 
this meaning might have 
been based on the nu- 
tritive value of eggs. 



Food for Better 
Living . P* 2 98 
No. 2 



3rd day 



Glass discussion: Marketing for eggs 

Eggs— Exhibit Grades of eggs 

1. in carton Sizes of ®gg s 

2 . out of carton Storage of eggs 

3. out of shell 



Food for Better 



L~* vine 
pp. 299-302 



Uth day 



Class discussion: 

Eggs 



Student demon- 
stration: Eggs 



Five’ uses of eggs as 
useful ingredient are: 

1. thickening agent 

2 . flavor and color 

3 . binding agent 
U. stabilizer in 

emulsion 

5. leavening agent 
Egg cookery 

1 . Fried egg 

2 . Peached egg 

3. Puffy egg omelette 



Food for Better 
Living: , p. 30H 
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Week #7 — Continued 



WF.TTK #7 LESSON 

5th day Deraonstrat5,on 
by Hope Mead 



MATERIAL TO BE COVERED REFERENCES 



Preparation of "Fluffy 
French Toast" 
Techniques to be 
stressed? 

1. separating eggs 

2. beating egg whites 

stiffly 
3» folding in 



"Cook Book" by 
Peoples Gas 

Co • j p • 3 
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WEEK #8 LESSON 



mat erial to be covered references 



1st day Introduction to 
breakfast 
pattern 



Menu making 



Suggested pattern: 

Fruit juice 
product 
Breakfast meat 
Bread product 
Beverage 
Variety in: 

1 . flavor 

2 . color 

3 . texture 
U. form 

$. temperature 
Evaluate mock menus to 
emphasize the impor- 
tance of having variety 
in a meal* 



See Appendix 
for mock menus 
to evaluate in 
class 



2nd day Explanation of 
group work 



Exhibit 



Divide class into groups 
for planning break- 
fast lab: 

1. menu 

2 . recipes 

3* time schedule 
lx. breakdown of duties 
5 . grocery order 
Simple place settings 



See Appendix for 
structural 
planning and 
evaluating form 



3rd day Table setting 



Service 



Centerpiece 



Have students recreate Sq_ You Are. R eady 

exhibited place set- To, QQP-Kj 

tings and discuss Duffie 

them to develop better 
understand.' ng * , 

Suggested service for 
breakfast lab is plate 
service. Illustrate 
its efficiency and use- 
fulness for a breakfast 
meal* 

Give suggestions for suit- 
able centerpiece for 
breakfast lab. Point up 
its importance in making 
the table and meal more 
attractive. 
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Week #8 — Continued 



WEEK #8 LESSON 



MATERIAL TO BE COVERED REFERENCES 



hth day Teacher demon- 
stration : 
Breakfast 



Preparation of a 

breakfa st : 

1. scrambled eggs 
(possibly with 
cheese 

2 . sausage 

3. bacon 

1*. coffee — emphasize 
proportions and 
correct grind for 
method 



5th day Student labora 
tory : 
Breakfast 



Prepare and serve a 
breakfast 
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WEEK #9 LESSON 



MATERIAL TO EE COVERED REFERENCES 



1st day Teacher quiz 



Written group 
evaluation of 
breakfast lab 



E£g and protein cookery 



Planning, preparing, 
and serving a 
breakfast 



Food for Better 
Living 
pp. 29L-295 
Evaluation form 
Appendix 



2nd day 


Demonstration 
by Dot tie Mims 
or Robbie Woods 


Preparation of Broiler 
meal using ham steak 
principles of meat and 
vegetable cookery us- 
ing broiler. 


Cookbook by 

Florida Power 
and Light Co . 


3rd day 


Preparation for 
broiler meal 
lab 


Plan meal 
Market order 
Plan for service 


Cookbook by 

Florida Power 
and Light Co. 


1+Lh day 


Cooking Lab 


Broiler meal 
Hamburger and 

canned vegetables 


Cookbook by 
Florida Power 
and Light Co. 


^th day 


Written 

evaluation 

Reading 

assignment 


Meal prepared in lab 
Green and yellow 
vegetables 


Food son -Setter- 
Living 

pp. 269-286 
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LESSON 



MATERIAL TO BE COVERED 



REF ERENC ES 



WEEK #10 



1st day Nutrition of 
fruits and. 
vegetables 



Vitamin A 
Ascorbic acid 
Dietary needs 
Ways to meet needs in 
meal planning 



Food for Better 
Living 
pp. 269 



2nd day Marketing and 
storage of 
vegetables 



Exhibit a variety of Teen Guide to_ 

fresh vegetables Home Making 

Have girls identify 

vegetables 
Discussion 
Retest their ability 
to identify after 
discussion 
Store exhibited 
vegetables 



3rd day Demonstration 

by Dottie Mims 
or Robbie Woods 



Vegetable cookery: Florida Power and 

Method of preparing Light Co. Book- 

canned and frozen let on freezing 

vegetables in an 
attractive and in- 
teresting way 
Freezing vegetables 



Uth day Demonstrations : 
Vegetable 
cookery 



Review points covered Curriculum Guide 
from previous day for Home Econcm- 

Student demonstration ids I Foods 

on the effects of Unit p. 80 

overcooking vegetable 
using frozen broccoli 
spears 

Class discussion and 

evaluation of products 



5 tli day Demonstration: 

Vegytables 



Stuffed baked squash and Recipes found in 
white sauce for cream- Appendix 
ing vegetables 
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MEEK #11 



REFERENCES 



LESSON 



MATERIAL TO BE COVERED 



1st day 



Plan for 
vegetable 
laboratory 



Students write up recipes 
for their vegetable 
dish to be prepared 
Market order 
Buffet service — Discuss 
and demonstrate 



Food for Better 
Living 
op 503-508 
How You Plan and 
Prepare Your 
Meals pp. 18-23 



2nd day Vegetables: 
Informal 
buffet 
service 



Creamed cauliflower 
Buttered carrots 
Baked stuffed squash 

Evaluate lab 



Recipes found in 
Appendix 



3rd day Exhibit: 

Citrus 

Demonstration : 
Citrus 



Citrus and other fruits 
Have students identify 
exhibited fruits 
Sectioning Citrus 



4th day Student 

Laboratory: 

Fruit 



Baked apples 
Prepare stewed prunes 
sampling tomorrow 



Recipes found in 
for Appendix 



5th day Student Broiled grapefruit 

Laboratory: Serve chilled prunes 

Fruit Bv3.lu3.tG .^rui t s P'** 

pared in class 



Recipes found in 
Appendix 
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X'JEEK #12 LESSON 



MA TERIAL to BE COVERED 



1st: day Introduce 
Salads 



Students take notes over 
filmstrip using study 
guide 

Display salad greens for 
students' appreciation 



Filmstrip "Song 
of the Salad 11 
Study guide In 
Appendix 



2nd day Teacher 

demonstra- 
tion : 

Salads 

Student demon- 
stration : 
Garni shing 



Tossed salad 

1. handling greens 

2. washing and drying 

greens 

Garnitures — dress up 

prepared tossed salad 



3rd day Plan luncheon 
Lab oratory 



Suggested pattern: 
Main Dish 
Bread product 
Beverage 

Students determine : 
Menu 

Recipes to use 
Service 
Time schedule 
Market order 



See Appendix for 
structural plan- 
ning and evaluat 
ing form 



4th day 



Laboratory: Preparation and service 

Luncheon of luncheon 



5th day Progress Bxam 
Evaluation 



To cover all material in 
the second block 
Luncheon Laboratory 

(with time remaining) 
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BLOCK 



■v -■ « 

-L .* «- 



SKILLS TO BE DEVELOPED 

I. IN THE USE OF THE FOLLOWING EQUIPMENT 



1. 


Baking pans and sheets 


2. 


Broiler 


3. 


Cookie cutter 


4. 


Cookie press 


5. 


Double boiler 


6. 


Electric mixer 


7. 


Pastry brush 


8. 


Pressure cooker 


9. 


Rolling pin 



II. IN 'THE ABILITY TO: 



1. 


Identify consistencies of batter 


r> 

£. • 


Identify different cuts of meat 


3. 


Mold cookies by hand 



III. IN THE PREPARATION OF: 



i. 


A variety of cookies 


2. 


Angel food cake from a mix 


3. 


Seven-minute frost ing 


4. 


Pastry for fruit tarts 



o 
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Block III --Continued 



III . 

5. Meringue 

6. Less -tender cuts of meat using a moist -heat method 

7. Tender cuts of meat using a dry-heat method 

8. Variety of one-dish meals 
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WEEK £13 LESSON 



MATERIAL TO BE COVERED REFERENCES 



1st day 



On the board, 
list the 
names of as 
many foods 
that are ap- 
propriate for 
desserts as 
you can* 



Classify : 
cakes 
pies 
cookies 
custards 
pudding 



gelatin 

cobblers 

tarts 

turnovers 



Plan for cookie lab from 
master mix 

Characteristics of cookies 



Variation of 
cookies 
Teen Guide 
Home Making 
pp. 324-327 



for 



2nd day 



Demonstration: Drop cookies 

Cookies Chocolate chip 

Oatmeal 

Evaluation sheet 
for cookies 



3rd day 



Laboratory : 
Cookies 



Each kitchen prepares a 
different type of 
cookie (see variation 
of cookies from 
Monday) * 
rolled 



Discuss storage 
cookies from 
Teen Guide to 
Home Making 
p. 325 



pressed 

refrigerated 

layer 

sheet 

molded 

filled 

Identify consistency of 

different types of batter 
Use of cookie press 
Use of rolling pin 



of 



4th day Laboratory: 
Cookies 



Sample cookie products 
Evaluate cookies using 
evaluation sheet for 
cookies 



5t.h day 




Demonstrati jn : Stiffly beaten egg 

/ gel Food Cake Fold-in process 
^ 3 box mix) Storage of cake 
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WEEK #14 



LESSON 



MATERIAL TO BE COVERED 



REFERENCES 



1st day 



Demon- 
stration: 
Frost cake 
with seven- 
minute 
frosting 



Show use of candy 
thermometer 
Evaluate frosting 
using frosting 
evaluation sheets 



Plan lab for 
lemon me- 
ringue pie 
with graham 
cracker 
crust 



Teen Guide to 
Home Making 
p. 497 

Party Planning for 
pies --Mar tha 
Logan 



2nd day Student labors- Students prepare piecrust 
tory; and filling 

Pie Store overnight 



3r<! day Serve pie to Evaluation of pie with Betty Crocker evalu- 

students evaluation sheets at ion sheet for 

pie and fruit 

Plan labora- filling 

tory lesson 
for fruit 
tarts : 

1. pastry 

2 . thickening 
of fruit for 
filling 



4th day Student labora- Student s prepare fruit 
tory: tart shell9 using 

Tarts muffin tin9 fov 

tart shells 



Teen Guide to 
Home Making 



5th day 



Student labo- Make f illlngs--serve 
ratL v /: and evaluate, using 

Tarts sheet for pies 



Betty Crocker 

evaluation sheet 
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WEEK #15 
1st day 


LESSON 


MATERIAL TO BE COVERED 


REFERENCES 


Lecture 


Cuts of meats--beef, 
veal* pork, lamb 
Best buys of meat 
Classification 


How You Plan and. 
Prepare Meais 
pp. 264-283 
Charts : Martha 
Logan National 
Livestock 


2nd day 


In-class 

study using 
study guide 
attached 


More tender cuts of meat 
Methods of cooking less 
tender cuts of meat 


Food for Better 
Living 
pp. 311-322 
330-336 


3rd day 


Demonstra- 
tion : 
Heats 


Dry heat method 

Moist heat method 

Use of meat thermometer 


Char ts : Martha 
Logan National 
Livestock 


4th day 


Study guide 


Poultry 

1. buying 

2. prenaration-- 
"Chicken for dinner" 


Food for Better 
Living 
pp. 356-360 
How You Plan and. 
Prepare Meals 
pp. 284-300 


5th day 


In-class 

study 

guide 


Fifh 

1 . buying 

2. preparation — "Fish 
for your protein dish" 


Food for Better 
Living 
pp. 346-349 


Teacher 


elects demonstration o* poultry or fish 




Pressure 


cooker - -chicken ; 


steaming and broiling- -fish 
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WEEK #17 
1st day 


LESSON 


MATERIAL TO BE COVERED 


REFERENCES 


Glass study 


One-dl^n meals 
Pass out r ' ^ipe for 
Swedish meatballs 


Food for Better 
Living 
pp, 143-146 
Appendix 


2nd day 


Student labo- 
ratory : 
Swedish 
meatballs 


Discuss similar products 
Suggest serving with 
simple salad and 
beverage 




3rd day 


Student labo- 
ratory ; 
Serve meat- 
balls 


Serve and evaluate 


Evaluation sheet 
on Appendix 


4th day 


Student labo- 
ratory: 
Pizza 


Pi 22 a using master mix 
Teacher can prepare 
spaghetti sauce 


Peoples Gas Com- 
pany Cookbook 
for the Young 
at Heart 

p . 8 


5th day 


Teacher- 

student 

lecture 

discussion 


Dinner patterns 
Dinner menus 


How You Plan and 
Prepare Meals-- 
Carson and 
Ramos 
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WEEK #18 



MATERIAL TO BE COVERED 



REFERENCES 



LESSON 



1st day Planning 
dinner 



Each kitchen choose a 
dinner pattern and 
fill out laboratory 
sheets For ehopping, 



nmpnt' - , 



Appendix 



2nd day Lab o~ Pre-preparation of dinner 

ratory: lab 

Dinner 
preparation 



3rd day Student labo- Serve - -clean laboratory 

ratory : 

Dinner 



4th day Discussion Evaluation, using evalu 

ation sheet 



5th day 



Progress test 
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GENERAL OBJECTIVES — CLOTHING CONSTRUCTION 



1. To develop an appreciation for the enjoyment of sewing* 

2* To develop poise and self-confidence through the knowledge 

of appropriate and becoming dress* 

3. To develop respect for good equipment and its proper use 
an d maintenance. 

4. To learn factual knowledge concerning textiles which may be 
applied to the buying of fabrics for clothing construction 
or to the selection of ready-made garments. 

5. To apply the quality standards learned through clothing 
construction to the selection of ready-made garments. 

6. To master specific skills in clothing construction. 
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CLOTHING CONSTRUCTION PROJECTS 



I. BASIC DRESS 

A. One-Piece Dress, (to be completed by the twelfth week) 

B. Skills to be Mastered" 

1. Altering a pattern 

2 . Laying and cutting out a pattern 

3. Marking a pattern 

4. Operation of sewing machine 
5* Stay-stitching 

6. Seam finishes 

1 . Darts and pressing 

8. Zipper application 

9, Facings 
10* Fitting 
11 * Hemming 
12. Fasteners 

II* SUIT CR SPORTS OUTFIT 

Two-Piece Garment, (to be completed by the eighteenth week) 
Skills to be Mastered in Addition to those Skills Mastered 
on the Basic Dress 
1* Waistband 

2. Buttonholes 

3. Collar 

(optional for less skilled students) 

4. Sleeves 

120 

-125 



A. 

B , 



o 

ERIC 



III. BETTER DRESS (for more skilled students) 
a. Suggested Additional Skills 

1. More complicated pattern altering 

2 . Lining 

3. Handling more difficult fabric 

4 . Bias strips 

5. Bias binding, cording, piping 

6 Simple tailoring 

7. Different kinds of sleeves 
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CLOTHING CONSTRUCTION OUTLINE 



1 


2 


3 


4 


| Or'.'.ntation 1 


Measure- 


Introduction 


Introduce 


ments and 


of hand 


Industry 


1 '-’^uipnient 


Pattern 


sewing J 


and 


| Groom inn j 


Types 


techniques 


Science c 
Textiles 


Personal 

cleanli- 


Line and 


Sewing 


ness 


; Design 


machine 

Operation 


Fabric 

finishes 


Posture 


Pattern 


Care 


labels 


Factual 

Knowledge 


Selection 

Skill 
Pre test 




Steps of 
making 
cloth — 


Pretest 


1 


natural 

syntheti 

fibers 



10 



T" 



j Study 


Pattern j 


Pattern 


Alter- 


Envelope 


ation 


Buy 


Prepara- 


Material & 


tion of 


Notions 


Material 


Preparation 




of pattern 




I 

i __ 




ii 
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Laying out 
pattern 

Cutting out 
pattern 

Harking 

pattern 



Stay 

Stitching 

Darts 

Pressing 



Preparation 
of back 
seam 

Zipper 

application 



Attach 

shoulder 

allowance 

Facings 

Under- 
stitching 



lit ting 
side 
seams 

Sewing 
s ide 
seams 



J 



Finishing 
seams 



Hemming 

Fasteners 

Comp let icr 
of first 
proj ect 



13 



14 



15 



16 



17 



Second — (Jlothing Construction Project 
2-Piece Outfit 



18 



Factual 
Knowl- 
edge 

Posttest 

Skill 
| Post test 
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CLOTHING UNIT 





Lesson 


^ Material 

To Be Covered 


References 




■ " - ■ — - 1- 

L. School orientation 
roll, seating, J 

announcements I 




Individual 
"School Handbook' ' 




2* Introduction to 
Economics 

Introduction to 

Introduction to 
Home Experiences 


Units to be covered 

Goals of FHA ? member- 
ship explanation , 
requirements 


Curriculum Guide I 
Co . Broward 
State FHA Handbook 




3. Pretest on Factual 
Knowledge 


Questionnaire on 
student backg round in 
the field of clothing 


Curriculum Guide I 

pp * 42-43 




4* Discussion: equip- 
ment by each 
student for sewing 
class. 

Improving your 
personal appear- 
ance through 
grooming 


Use of each piece of 
equipment 

Quality to look for in 
purchase of equipment 

How to organize work 
box 

The care you give for 
personal grooming 

Establishing daily & 
weekly routines 


Text book - T et ^ 
Guide to Homemaking 
Chapter 3 


5* Cleanliness 
Good posture 


Daily bath 
Deodorants 
Other needs for 
cleanliness 

The relationship of 
good posture to a 
person’s figure, to 
the appearance of her 
clothes* and to her 
health 


Text book - Teen. 
Guide to Hotnemaking. 
Chapter 3 

.L 
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Week #2 Clothing 



Lesson 


Material To Be Covered ! 


References 


1. Pretest on Skill 
Development 






2. Line 


a. The effect of each X 

type of line on the 
individual figure ! 

b • Illusion each type 
of line creates: 
Vertical 
Horizontal 
Diagonal 
Curved 


■lcCalls ' Representa- 
tive , 

k lrs. Dot tie Minto.r 


3. Color 

i 


[Color: hue J 

value — shades & tints 
intensity 
primary colors 
secondary colors 
| intermediate colors 
Related harmonies: 
monochromatic 
analogous 
adjacent 

Contrasting harmonics : 
complementary 
[ split- complement ary 

triad 

accented neutral 
"tricky 1 * combina- 
tions 

I Cool colors 

i 

Warm colors 

Use color bibs for 
girls to try on. 


Teen Guide to Hsmfir | 

Barclay & Champion | 

pp. 71, 72, 76, 85, J 
110, 111, H8, 119, ! 
i 121, 215, 217 1 

Guide to. Mp.defB 
Clothing. 

by Sturm, Grieser 
pp . 49—59 j 
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Week #2 Clothing (Cont'd) 



Lesson 



4 . Taking Measurements 



5, Pattern Selection 



Material To Be Covered 



Measure yourself with 
the assistance of a 
partner: 

Bust 

Waist 

Hip 

Back waist length 
Height 

Determine figure type. 
Use charts- silhouettes . 
Use bodice shells for 
girls to try on. 

Each girl should be 
typed and sized. 



References 



Teen Guide to Home- 
making 

pp. 126-127 , 129 



Display patterns stu- 
dents may choose from* 

Each student is to 
select a pattern that 
is available in her 
size and pattern type. 

Have girls write on 
"why I selected this 
pattern . ” 

Apply learnings in line 
and design to pattern 
selection • 



Teacher Quiz 



Ordering patterns 



McCalls & Simplicity 
Pattern Books 



Covering first 2 weeks 
of material 

It T s suggested that the 
teacher order patterns 
to avoid a run on a 
particular style or 
size in any one store. 
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V?e ek #3 Sewing Skills 



Lesson 


Material To Be Covered 


References 


1 . Te ache r- S t uden t 
Demonstration 

s 

i 


L. How to thread a hand 
needle correctly 

2. How to knot the 
thread 

3. How to use a seam 
gauge 

4. How to make or cut 

a seam gauge ! 

5. The position of the | 

needle — right hand. 
Left hand persons 
should look in ; 

mirror . 

6. Practice by students 


reen Guide Home 

making 
p . 264 


t- 

1 

2 . Teacher-Student 
Demonstration 

Use overhead 
projector 


Studei ts will begin 
doing their hand 
stitches . 

Basting 
1 1 . Even 

2 . Uneven 

3. Diagonal j 

4. Slip 

*Fancy hand or embroid- 
ery stitches may be 
done if time allows. 
Suggestions : 

1 . chain 

2. outline 

3. button hole stitch 

4. satin stitch 

5. French knot 


Fashion Sewing by the 
Bishop Mech^d 

■ » . - ■ ■ 


3. Teacher-Student 
Demonstrations 

Use overhead 
projector 


Samples of permanent 
1 stitches: 
ll* hemming 

a. slant 

b. vertical 

c. slip 

d. catch 

e . invi s ib 1 e 

f. slip stitching 


Teen Guide to Home- J 

making 
pp. 113, 114 
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Week #3 Sewing Skills (Cont’d) 



Lesson 


Material To Be Covered 


References 


4 . Teacher Demonstra- 
tion 
Lecture 


The sewing machine: 

1* Parts 

2 . Threading the machine 
This includes bobbin 

3. Care of machine 

4. Student practice 

i 


Xfifill Guidfc fca Home,- 

The Singer Company 
The Elna Company 
Domestic Sewing Co. , 
2977 W. Broward Blvd. 
Ft. Lauderdale, Fla. 

i 


5. Teacher Demonstra- 
tion 
Lecture 

Use overhead 
projector 


Practice seams on sew- 
ing machine: 

1. 5/8 seams 

2. 3/8 seams 

Seam finishes: 

1. plain 

2. plain-pinked 

3. machine finishes 


i 
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Week #4 Clothing 



Lesson 


Material To be Covered 


References 


1. Introduce industry 
and science of 
textiles 

< 


Consider major cate- 
gories of fibers: 
natural 
transi tional 
synthetic 

Consider generic 
families under each 
and their chemical and 
physical properties 


J, C. Penny’s film- 
strip series 
"Understanding 
Today's Textiles" 
Part I see appendix 
pp for study guide 
to use 


\?. Finish filmstrip 


Immerse cotton* wool & 
dacron in three 
separate pyrex- 
casseroles of water . 
Compare the hydrophilic 
& hydrophobic charac- 
teristics of each 
cotton — hydrophilic 
wool — less hydrophilic 
dacron — ‘hydrophobic 


Same 


3. Fabric finishes 
and labels 


Consider and experiment 
with the following 
finishes : 

Sanforizing 
Mercerizing 
Water repellence 
Crease resistance 
Scotch-guard for spot 
and soil resistance 
Koratroa 
Perma Press 


Teen Guide to Home- 
making 

Barclay & Champion 
McGraw-Hill, 1961 
pp. 74-76 

Guide to Modern 
Clothing 

pp* 101—106 
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Week ffA Clothing (Cont'd) 



Lesson 


Material To Be Covered 


References . . 


A. Steps in making 


Natural: fiber — yam — 


Guide to Modem 


cloth 


fabric 


Clo thing 




Synthetic: fluid — 

filament (or 
staples) — 
yarn — fabric 
Yarns are interlaced to 
become cloth 

Possible illustration - 
Small loom to illus- 
trate weaving on the 
principle of making 


n . 86 




pot holder 




5. Textile film and 


Discuss film and recap 


Film from Cotton 


discussion 


textile information . 


Council — Cotton from 




Give suggestions for 
applying knowledge not 
only in class but in 


Fiber to Fabric 




the home as well j 
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Week #5 Clothing 







Material To Be Covered 


— 

References 


3 


Information on I 

pattern envelope 

Price of fabric 
interfacings 

I 

I 


nformation: ^ 

1. View 1 

2. Width of fabric C 

3. Size p 

4 . Kind of fabric P 

5. Yardage chart P 

6. Notions p 

Exhibit of Notions k 

? iber content and j 1 

pattern design 1 


,ewis , Browers, 
ettunen. Clothing 
Construction and ] 

Jardrobe Planning 
>p . 162-1?3 
>p ♦ 50—88 
Champion, Barclay 
Ceen Guide to Home- 
naking \ 

pp. 124-149 




2 ♦ Use of Guide Sheet 

Preparation of 
pattern 


Information: J 

1. View & cutting 

layout j 

2. Width of fabric & 

cutting layout I 

3. Identification of 
pattern pieces 

4. Cutting notes 

5. Step-by-step con- 
struction | 

Pressing j 

Name of each piece 


Champion, Barclay 
Teen Guide to Home- 
making, PP ♦ 124-129, 
132-137 
Beck 

Custom Tailoring f or 
Hcremakers CY \ ♦ 3 


3* Construction 
Symbols 

Demonstration : 
Pattern fitting & 
alterations 

Methods of a? ter- 
atione 


Use overhead projector 

1. Notches 

2. Darts 

. 3. Seam lines 
4 . Lengthening & 
shortening line 

Pin pattern together 
Check : 

1. Length 

Shoulder to waist 
Waist to hem 
Sleeve length 

2. Dart placement 

3. Neck fit 

4. Hip fit 

Use overhead projector 
Lengthening 
Spreading 

Changing dart posi- 
tion 


Champion, Barclay 
|Teen Guide to Home- 
l making, 
pp. 109-123 

I Sturm, Grieser 
IGuide to Modem 
j Clothing 
pp ♦ 357-385 
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Week #5 Clothing (Cont'd) 



Lesson 


Material To Be Covered 


References 


4. Pattern preparation, 
fitting and j 

alterations 


Student activity 




Carry out demonstration 




5. Demonstration 


1. Review grain line & 
method of weaving 


Champion, Barclay 
Teen Guide to Home- 


Preparation of 
fabric for con- 
struction 


! 2 . Straightening a 
1 piece of cloth that 

has been torn from 
bolt 

3. Straightening piece 
that has been cut 


making 


pp. 109-123 

Sturm, Grieser 
Guide to Modern 




Clothing 




from bolt 

4. Perma-Press and 
other finishes 

5. Pre-shrinking 

6. Student activity 


pp. 324-326 
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Week #6 Clothing 



Lesson 


Material To Be Covered 


References 


1. Placement Symbols 

Demonstration * 
Placing pattern on 
fabric. Method of 
pinning 

' 


1. Use of overhead pro- 
jector or exhibit of < 
different pattern 
companies 

2 . Compare different 
symbols from differ- 
ent pattern companies 

3. Placement symbols 

Fold lines 
Selvage 
Grain line 
Cutting line 

1. Following the guide 

2. Pinning grain line 

3. Perpendicular pin- 
ning 


Sturm, Grieser 
Guide to Modem 
Clothing 
pp. 337-343 


2. Placing pattern on 
fabric 


Student activity 




3. Demonstration: 

Cutting the garment 


1. Precision 

2. Rules for cutting 


Sturm, Grieser 
Guide to Modern 
Clothing , pp • 344-345 


4. Cutting the garment 


Student activity 




5. County Testing 







O 

ERLC 



132 



137 



Week ff 7 Clothing 



Lesson 


Material To Be Covered 


References 


1. Plan for Independent 
Study 

Home Projects 


Finish cutting garment. 
Library for those who 
have finished 


Library Exploration 


Demonstration 
2. Review construction 
markings 

Methods of Marking: 

1. Tracing wheel 

2. Tailor tack 

3. Tailor’s chalk 
Reasons for choice 
of marking 


Student Activity 


Sturm, Grieser 
Guide to Modern 


Mark garments 


Clothing, pp. 346-348 


Barclay, Champion 
Teen Guide to Home- 


making, p. 136 




t 

3. Discussion 

Unit method of 
Construction 

Terms in Unit Method 
of Construction 


Overhead Projector 
Chart on steps of unit 
cons truction 

S tudent Act* vity 


Sturm, Grieser 
Guide to Modern Cloth- 


ing, p. 221 
p. 224 


Complete marking of 
garment 


4. Demonstration 
Stays tit ching 

Review of sewing 
machine 


meaning of 

’ T *’ . »i 

_ . erectional stay- 
sti t ching 

3. Definition of stay- 
stitching 

1. Close to seam line 
2* Within seam allow- 
ance 

3* Single thickness 
of fabric 

4. Matching thread, 

5. Regular tension 
and length of 
stitch 

4. When to staystitch 


Sturm, Grieser 

Guide *"o Modern Cloth- 


ing , p„ 226, 254 

Barclay, Champion 
Teen Guide to Home- 


making , p . 140 




5. 


Student Activity 




Staystitch 
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Week #8 Clothing 



_ — - r 




References 


wesson 1 

1. Demonstration j 

Pinning and sewing 
darts 


Material iu 

Student Activity 

Continue, staystitching I 

Begin dart stitching ' 

T 

J 

( 


Jarclay , Champion 
Eeen Guide to Home- 
naking , p . 142 

Sturm, Grieser 

Cuide to Modern Cloth- 

ing , p . 400 

- 


2. Demonstration 

Pressing techniques 


1. Use of steam iron 

2. Precautions! in use 

3. Care of iron 

4. Importance of press- 
ing as you go 

[5. Pressing darts 
Student Activity 
Continue dart stitching 


Sturm, Grieser 
Guide to Modern Cloth- 
ing , Ch ♦ 11 
Barclay, Champion 
Teen Guide to Home- 
ing, p. 137 


3 « Demonstration 
Seams & seam 
finishes 

Machine* basting 


1. Seam allowance 
2 * Directional stitching 

3. Plain seams 

4. Seam finishes 

Use overhead projector 
Student Activity 
Complete dart stitching 


Sturm, Grieser 

Guide to Modem Cloth- 

ing, p. 263 


4 • Demons t ration 


Student Activity 


See Appendix 


Preparation of back 
seam allowance for 
zipper application 


Stitch back seam 


5. Demonstration 

Zipper application 


2. Emphasize need at 
top for hook and 
eye room 

2. Show samples of each 
step 

3. Pass out copies of 
"Zipper Reference 
File" 

Student Activity 
Continue stitching of 
back seams 


Talon ' s 

Zipper Reference File | 
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Week #9 Clothing 



Lesson 


Material To Be Covered 


References 


i. 


Student Activity 




Zipper application 


2. Demonstration 
Seam finishes 


Finishing seams on the 
automatic sewing machine 

Student Activity 


Machine Manual 


Zipper application 


3. Demonstration 


Student Activity 


Sturm, Grieser 

Guide to Modern Cloth- 


Removing machine 
basting 

Shoulder seams 


Zipper application 
Seam stitching 
Easing 


ing , pp . 404-405 


4. Demonstration 
Facings 


Preparation of facings: 
1. Staystitch 
2 * Seam 

3. Clean-finish 
Student Activity 


Sturm, Grieser 
Guide to Modern 


Clothing, p. 409 


Finish shoulder seams 
Begin preparation of 
facings 


5. Demonstration 
Facings 


Application of facing: 

1. Pinning 

2. Clipping to stay- 
stitching 

3. Stitching 
Student Activity 


Sturm, Grieser 

Guide to Modern Cloth- 


ing, pp. 409-AIl , 


Finish preparation of 
facings 

Begin application of 
facings 
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Week #10 Clothing 



Lesson 


Material To Be Covered 


References 


1. Demonstration 
Facings 


Finishing the facing: 

1 . Trimming 

2. Clipping 

3 * Grading if necessary 

4. Pressing 

5. Understitching 
6* Securing zipper 

tapes 

7. Pressing again 

8. Tacking 


Sturm, Grieser 

Guide to Modem Cloth- 


lng, p. 410 


2. 


Student Activity 


L 


Continue facing appli- 
cation 


3 • Reviev 

Facing application 


Student Activity 


i 

\ 

l 

\ i 


Continue facing appli- 
cation 


i 

L - 


4. Demonstration 
Side seams 


1. Fitting 

2. Directional stitch- 
ing 

3. Machine basting 

4. Stitching 
Student Activity 


h 

! 


Stitch side seams 
Finishing side seams 


5. 


Student Activity 


1 


Stitching and finishing 
{side seams 

L 
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Week #11 Clothing 



Lesson 


Material To Re Covered 


References 


1. Demonstration 1 

Hems 


Preparation for hemming : ! 

1. Length of skirt < 

2. Width of hem : 

3. Leveling hem 
Marking 
Trimming 
Turning 
Pinning 

4. Staystitching 
Student Activity 

Side seams 

Begin hem preparation 


Sturm, Grieser 

Suide to Modern Cloth- 

Lng, pp. 428-429 


2* Demonstration 
Hems 


Machine hemming 
1* On regular machine 
2* On automatic 
machine 

Student Activity 
Hem preparation 


‘ 


.3* Demonstration 
Hems 


Hand hemming: 

1. Vertical 

2. Slant 

3. Slip 

4 . Catch 

Student Activity 
Hem preparation 
Practice hemming 
stitches 


Sturm, Grieser 

Guide to Modem Cloth- 

ing, p. 278 

i 


4. Second Project 


Consult individually 
with students who have 
finished garment 
Student Activity 
Hems 




5* Demonstration 
Pressing 

_ 


Final pressing of gar- 
ment 

Evaluation forms 
Individual consulta- 
tions 

Student Activity 
Complete garment 
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Week 12 Clothing 



Lnsson 


Material To Be Covered 


References 




1. Demonstration 
Fasteners 


Hooks a nd eyes ! 

Thread loops < 

Snaps : 

Student Activity 
Hems 

Fasteners 


Sturm, Greiser 

Suide to Modern Cloth- 

ing » pp • 278—283 


2 . Evaluation of 
Project 


Student Evaluation 
Teacher Evaluation 




3. Test 


Clothing Construction 
Techniques 




4. Synthetics 


: Ray on & Acetates | 

1. Process of making 

2. Differences between 
rayon & acetates 

3 . Physical & chemical 
characteristics 

4 » Appeal of rayon & 
acetates 




Wingate 

Textile Fabrics and 
(Their Selection 
pp. 328-351 
(Mrs. Ray) 


5. Newer Man-made 
Fibers 


- ' 

1. Nylon 1. Physi- 

2. Acrylic cal & 

3 . Modacrylic chemi- 

4. Polyester cal 

5 . Olefin charac- 

6. Others teris- 

tics 

2 . Appeal 


Wingate 

Textile Fabrics and 
Their Selection 
pp. 3^ ” 

(Mrs . Ray) 

l 
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Week #13 Clothing 



I Lesson ! 


Material To Be Covered 


References 


1. Man-made Fibers 


Care of man-made fabrics 

1. Hand washing 

2 . Machine washing 

3. Stain removal 

4 . Drying 

5. Pressing 

6 . Dry cleaning 


Lyle 

The Clothes We Wear 
Wingate 

Textile Fabrics and 


Their Selection 


pp. 391-414 


2. Selection of Second 
Project 

Individual Confer- 
ences 


1, Mastery of skills is 
objective. If stu- 
dent has not mastered 
primary techniques , 
she should choose 
simple garment empha- 
sizing same techni^ 
ques * 

2. Three-piece sports 
outfit 

1. Shorts, slacks, 
blouse 

2. Skirt, slacks, 
blouse 

3, Skirt, blouse, 
j acke t 

4, Similar project 
(for advanced 


Fashion Catalogs 


3. Selection of Fabr±c 
for Project 


1, Student who has not 
mastered primary 
techniques should 
make second project 
out of cotton, 

2, Advanced students 
should choose syn- 
thetic fabric or 
combination of fibers 
in fabric, 

- . _ 


Sunshine Fabric Co. 
Mr. Salenger 
Mrs. Stevens 


4. Review Preparation 
of Fabric 

Alteration of 
Pattern 


T L 

■'! 

Student Activity 




Prepare pattern 
Alter pattern if neces- 
sary 



139 




n 144 



Week #13 Clothing (Cont'd) 



— 1 

Lesson 


Material To Be Covered 


References 


5. Review Preparation 
of Fabric 

Placement of pattern 
on fabric. 


Student Activity 




Place pattern on 
material 



O 

ERLC 
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Week #14 Clothing 





References 




1. Review methods of 
marking 
Stays tit ching 


Student Activity 




Cut pattern, mark, stay- 
stitch 


2. Demonstration 

Variations of plain 
seams 


Curved, top stitched, 
slot, lapped, welt, 
corded mock French 
seams 

Student Activity 


Sturm, Grieser 

Guide to Modern Cloth- 


ing, pp. 264-266 


Finish cutting, marking, 
stays tit ching 
Samples of seam varia- 
tions 


3. Review zipper 
application 

1 


Student Activity 




Continue clothing 
project 


4 . Demons tration 
Enclosed seams 


French, flat felled 
seams 

Student Activity 


Sturm, Grieser 

Guide to Modem Cloth- 


; [ 


ing, pp. 267-268 


Continue clothing pro- 
ject 

Samples of enclosed 
seams 


5. Test 


Textiles 
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Week #15 Clothing 



Lesson 


Material To Be Covered 


References 


1, Demonstration 
Sleeve 


rypes of sleeves ! 

Setting in a sleeve < 

Staystitching : 

Underarm seams ] 

Finishing lower edge 
Ease 

Pinning sleeve in 
armhole 

Stitching sleeve 


Sturm, Grieser 

3uide to Modem Cloth- 

ing 

pp. 516-517 
476-478 
555-556 
492-498 


2, 


Student Activity £ 

Continue project j 




- 

3* Demonstration 
Waist band 


| 

Pinning 

Adjusting fullness 
Machine basting 
Stitching 
Closing ends 
Interfacing 


Sturm , Grieser 

Guide to Modem Cloth- 

ing, pp. 439-441 


4. 


Student Activity 
Continue project 




5. Demonstration 
Collar 


Review facing applica- 
tion 

Interfacing 

Types of collars: 
Folded, round end, 
straight end, two 
pieces 

Application of collar: 
Stitching 
Closing ends 
Finishing 


Sturm, Grieser 
Guide to Modern Cloth- 
ing, pp. 407-408, 
490-491 i 

I 

I 

i 
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Week #16 Clothing 



Lesson 


Material To B«_ Covered 


References 


1. Discussion 
Third Project 


Since teaching is for 
mastery of techniques. 




the third project is 
for those girls who show 
much skill and aptitude* 
Individual consultations 
Student Activity 


Continue with project 


2c Discussion 

Natural Fibers 


Wool 

1. Source and history 

2. Kinds of wool 

3. Wool labels 

4. Characteristics of 
wool 

3. Care of wool 
6. Appeal of wool to 
consumers 


Wingate 

Textile Fabrics and 


Their Selection 


pp. 292-324 


3. Discussion 
Silk 


1. Source and history 

2 . Character is tics 

3. Kinds of silk 
4* Care of silk 

5. Labels on silk 

6, Appeal of silk to 
consumers 


Wingate 

Textile Fabrics and 


Their Selection 


pp. 270-289 


4* Discussion 
Linen 


1. Flax production 
2 * Characteristics 
3* Labeling 

4, Care of linen 

5. Appeal of linen to 
consumers 


Wingate 

Textile Fabrics and 


Their Selection 


pp * 248—266 


5. Evaluation 


Second Project 
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Week #17 Clothing 



Lesson 


Material To Be Covered 


References 


1. Test 


Natural fibers 




2* Demonstration 
Lining 


Reasons for lining 
Lining a skirt 
Student Activity 


Sturm, Grieser 

Guide to Modem Cloth- 

ing, pp. 438-439 


Project 2 or 3 depend- 
ing on skill 


3. Exhibit 

Lining fabrics 
Demonstration 
Lining a dr c ~ s 


Matching lining to gar- 
ment 
1* Fiber 

2. Washability 

3. Color 

4. Weight 
Student Activity 


Sunshine Fabric Co, 

Sturm, Grieser 

Guide to Modern Cloth- 


Ing, p. 319 


Continue project 


4. Demonstration 
Bias strips 


Cutting and joining 

Cording 

Piping 

Binding 


Sturm, Grieser 

Guide to Modern Cloth- 


ing, pp „ 268-269 


L_ 


Student Activity 
Complete project 

1 
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Week ff 18 Clothing 



r 

Lesson 


Material To Be Covered 


References 


1. Preparation for 
Fashion Show 


Modeling 
Background 
Coxomen t a t in g 


Jordan Marsh Teen 
Board - Miss Graham 
Saks Fifth Avenue 
Store - Miss McLaury 
John Robert Powers 
Mrs. Johnson 


2. Fashion Show 


Practice session for 
fashion show 




3* Fashion Show 






4. Test 


County 




5. Test 


County 


i 
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